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Mayor R. F . Parkinson, left, 
and Basil Meikle, rep resen t 
those for and against facia 
signs; The city council would 
like to see them  made m anda­
tory in Kelowna. The cham ber ra ised  at the general meeting
of commerce subm itted a  re- of the Kelowna Cham ber of
port through Mr. Meikle, op- Commerce, W ednesday at, 6
posing the move. Facia  signs p.m . a t the Capri Motor Hotel,
is one topic which will be
The topic is Operation Cos­
m etic, the""paint-up, clean-up 
cam paign being waged in the 
city.
Jail Guard With 'Big Heart' 
Accused In Lemay's Escape
MIAMI, F la . (A?) — A jail 
guard  accused of smuggling es­
cape tools to Georges Lem ay, 
Canadian bank robbery suspect, 
“ has a big h eart and feels sorry 
for people behind b a rs ,” his 
law yer told a crim inal court 
ju ry . ,
Beginning the trial Monday of 
P e te r L. Jaw orski oh a charge 
of smuggling a rope, knife, 
gloves and hacksaw blades, law ­
yer Sheldon Dubler said Jaw or­
ski carried notes between Le- 
m ay ’s Dade County jail cell and 
his wife for three months before 
Lemay escaped Sept. 21, 1965.
He also carried  m agazines to 
Lem ay only to be told la te r that 
they contained hacksaw blades 
and that if he didn’t bring in 
the rope and gloves he would 
be e.xposed, Dubler said.
gloves to his own locker, then 
threw  them into a canal. On 
two subsequent occasions he 
was p ro v id ^  with other coils of 
rope and other pai”s of gloves.
Sheldon insisted Jaw orski did 
not ac t with “ intent” to aid Le- 
m ay’s escape. Jaw orski will 
take the witness stand himself 
today, Dubler said.
CALLS THREE
Assistant State Attorney H ar­
old Solomon called three state 
witnesses, Sgt. Robert L. Bald­
win, who testified he found the 
escape tools in Lem ay's cell 
after the Canadian disappeared 
down a combination electric 
cable and w aterhose; guard 
John H. Moore and Donald J. 
McNelis, former security offi­
cer, both of whom testified that 
Jaw orski talked to them  about 
Jaworski carried the rope andlm oney prior to Lem ay's escape
e a r s
Gunderson Plans To Retire 
As B.C. Socred Fund Raiser
LIMA (CP) -  The death toU 
from a violent earthquake along 
P eru ’s central coast : climbed 
toward 100 today and was ex­
pected to go much higher. But 
tidal waves generated by the 
earth  shock diminished as they 
rolled across the Pacific.
Reuters correspondent John 
Lawrenson reported that hund­
reds were feared dead in the 
catastrophe as m any stricken 
provincial villages were not yet 
heard from. . ,
Hawaii, where President John­
son spent the first night of his 
Asian tour, was put on a tidal 
wave alert with sirens sounding 
a warning every hour. Only a 
minor wave reached the island 
s ta te ’s shores, and the alert 
was called off a t 1:25 a.m , (7:25 
a.m . EDT).
High seas along the Peruvian 
coast went down during the 
night.
Unofficial rciw rts told of 8’J
By SUZANNE ZWARUN
A power failure that blacked 
out a sizeable portion of the 
B.C. Interior for as long as 164 
minutes Monday night was 
blam ed today on equipm ent 
failure a t B.C. Hydro’s Kelly 
Lake sub-station, 12 miles south­
west of Clinton.
Kelowna plunged into dark­
ness for 99 m inutes and the 
west side of Okanagan, without 
power for 160 m inutes, were 
hardest hit by the outage.
A hydro spokesm an in Van­
couver said today a piece of 
equipment a t KeUy Lake “ falt­
ered” causing a power outage 
to the circuit which serves the 
Ofeanagan.
Two separate  areas were 
affected. W orst h it was a 20' 
mile area  centred around Kel­
owna but. power also failed in 
a string of towns running from  
Spences Bridge in the F rase r 
Canyon to  Princeton in the 
Similkameen.
For 95 m inutes Kelowna was 
in blacknesSTStreets w ere ja m ­
med with m otorists and flash­
light-carrying pedestrians seek­
ing company or an  explanation. 
Beverage room s served by
Increase Of 50 Per Cent 
To Be Imposed From Jan. 1
dead in P e ru  from  th^ quake, 
at Idast 1 ,()06" injured and un­
known num bers hom eless, but 
the count was fa r from  com 
plete. M any spent the night in 
the streets.
The quake, 7-6 on a scale with 
a m axim um  of 9, rocked and 
terrorized the coastal a rea  for 
about 90 seconds Monday after­
noon.
Thousands ran  scream ing into 
the streets, village .plazas • and 
other open areas as Uapildings 
shook and crumbled. Women 
knelt in prayer while brick and 
wood cascaded around them.
Two women died as huge sec­
tions of Callao’s oldest church 
crashed down on the crowds be­
low.
One Callao street was split by 
a chasm  several feet wide and 
in the coastal residential dis­
tric t of M iraflorcs chunks of 
cliff fell into the sea.
OTl’AWA (C P ) -F . M. Gun­
derson, form er Social Credit fi­
nance m inister of British Co­
lum bia, said t(Kiay he will rc- 
, tire  as the party ’s chief fund 
ra iser and as an executive di­
rector of the province’s hydro 
and power liuthi.rity within a 
year.
lie  wii.s pressed for an expla-
United Appeal 
Banks 512,5 i
Tlic Kelowna and District 
Unitwl A|)peal. with 512,500 in 
the bank today, is pulling far 
ahead of last year’s collection 
at the sanu' stage.
Today’s $12,.500 total is almost 
double the $6,261 eollecti'd by 
the 16th day of last y e a r’s cam ­
paign, Today’s total is up from 
$11.IKK) Monday,
Kelowna dentlst.s have Joined 
the ranks of groups res)x>ndlng 
l(k) per cent, Tlie staff of the 
Bank of Montreal and senior 
citizens living m the Bleasant- 
vale llome.s I'omiib'x have al­
ready donated KK) per cent.
Campaign M a n a g e r Reg 
S tranks said tixlay “ a great 
deal of moiu'.v is still to come 
in "  lie said only eight of 21 
resideiiteiitial eanvassei.s in 
Ihree nuijor areas in ttu‘ city 
have re|xirled fully.
The ilniled Appeal, inelud- 
log the Ueil Cio'ss, lias ,i earn- 
pntgn goal of $5‘.’..5imi this year 
whieli Itlev espert to eollei't In '[ 
the a lea iiom VVinfudd to i 
reaeldaiHt. ”
nation of his connection with 
the provincial government when 
ho appeared before the Com­
mons finance com m ittee as 
chief applicant for a charter for 
the proposed Bank of British 
Columbia.
He told Ron Basford (1̂ —Van- 
couver-Btirrard) tha t he is re­
sponsible for the Social Credit 
Educationhl Fund, which pny.s 
the jxiliticnl advertising bills for 
the provincial government. But 
he said he was rcs)annsible for. 
tlie ftind to the party  as a 
whole, not to Prem ier W. A; C. 
Bennett or any other individ­
ual.
In his main testimony to the 
committee, Mr. Gunderson said 
the need for a national char- 
terc'd hank based in British Co­
lum bia. first )no|xised in 1961, 
has grown with the industrial 
expansion of province. The ino- 
viiieial government initially pro- 
IHi.seil to own one-(|uartor of the 
new bank’s shares.
Thousands Flee Unnecessarily
HONOLULU (AP) Thou- of a trip to Pacific and Asian
candlelight. Movie theatres re ­
funded custom ers’ money. Cor­
ner groceries ran  out of candles 
and flashlights.
The Kelowna Volunteer F ire  
Brigade was perhaps busiest of 
anyone. F irem en rushed, an 
em ergency generator to a silent 
iron lung in a north end. home, 
put out a ca r fire, coped with 
an dverheated oil burner, raced 
across town to a false alarm .
On the west side the struggle 
against the dark went on even 
longer. Because B.C. Hydro 
had “ trouble picking up the 
power load,” the w est side re ­
m ained black another 65 m in­
utes.
Therlights blinked, then died 
a t 9:31 p.m . Power re tu rned  to 
Kelowna a t  11:10 p.m . and to 
the west side, after several 
false starts , a t 12:15 a.m .
Other t  o w n s and cities 
throughout the Valley had  only 
minor interruptions about five 
m inutes in m ost cases, not 
m ore than 40 m inutes anywhere.
Bill Gwire, president of W est 
Kootenay Power and Light Co., 
said a B.C. Hydro outage in 
the north caused West Kootenay 
power to fail because the two 
system s a re  tied near Vernon.
Water ra tes  in Kelowna will 
increase by 50 per cent Jan . 1.
A $1.70 monthly increase, to 
$5,20 a month, is planned by 
the city council to keep itk 
water services on a self-liquid­
ating basis.
The city, which already has 
among the highest w ater rates 
in B.C., could not keep its .water 
service costs self - liquidating 
without the increase, city comp- 
roller D. B. H erbert told the 
city council Monday night.
Mr. H erbert said the only 
alternatives w ere to contribute 
to future w ater service pro­
jects from general revenue; im ­
plement a frontage tax  levy, 
or combine the two methods.
Charges for irrigation w ater 
use outside the city will also 
go up Jan . 1, but there  will be 
no boost in m eter consumption,
M e t e r  consumption rates 
were increased in 1962 as a 
result of a  1960 city survey and 
they will be surveyed again 
next year.
to ra ise  the ra te , council m em ­
bers considered a detailed pre­
pared statem ent from  Mr. 
H erbert, explaining why the 
increase was necessary.
NECESSARY MOVE
Mr. H erbert’s report said 
heavy subsidization would be 
necessary to keep the w ater 
services self-liquidating begin­
ning next year, and as fa r as 
could be forseen this condition 
would continue for niany years.
Unless the system ’s revenue 
is in c re a s^ , the report said, 
the city’s certificate of self­
liquidation m igh t be placed, in 
jeopardy.
The certificate m eans the re­
venues of the service m ust be 
equal to, or g rea ter than all 
expenditures incurred by^ .the 
system , including debenture 
debt charges.
M aintenance of such a  certi­
ficate has three advantages: 
The issues of debentures for 
waterworks projects are  eligible 
for provincial guarantee. This
Before the council gave the I is a doubtful advantage, M r. 
first two readings to a bylaw H erbert said.
Certificate Allows Borrowing Boon
sands of persons evacuated low- 
lying homes around the Pacific 
Ocean basin ,’VIonday night be­
cause of a tidal wave alert that 
proved unnecessary.
The const guard lifted the 
a lert at 4;.20 a.m . PDT.
Alerts were broadcast follow­
ing the violent earthquake in 
Peru  and lifted after four hours 
when the wave faikxl to ap|>enr 
President and Mrs. Johnson 
were in Iloiioiulu, at the .start
i'lII.L E I) OUT
Following objections in Ot­
tawa to provincial owner.-hip ol 
any hanks, the Britisli (.lolumhia 
government pulled out, auil Mr. 
Giiiidersou said iu('or|)oratioii 
now is sought slm|>ly iiv him­
self and four other busines.smen 
In the province.
They are not netiiig a.-, agent,-; 
of the provincial goveininent 
now, III- aildesl.
countries, when the a le rt came.
When, the quake-caused wave 
reached Oahu Lsland just after 
midnight it was barely discern- 
able. At Hilo on Hawaii Island, 
gauges showed a rise  of four 
inehcs.
Coast guardsm en In San F ran­
cisco, advised by the U.S. Coast 
and Geodetic Surfrey in Hawaii, 
liftcfl the alert.
Tliere was no re|X)rt on the 
U.S. West Coast of any unusual 
tidal action.
He said the initial failure put 
too much power on the West 
Kootenay line, and Kelowna 
dropped off. The outage is now 
under investigation.
The reason for the lengthy 
breakdown is also being investi­
gated.
Mr. Gwire said West Koot­
enay “ understood B.C. Hydro 
was going to be able to fix their 
s.ystem im m ediately. So in­
stead of switching to the south 
im m ediately — as we would 
have done had we known there 
would be a delay —- we waited. 
When it becam e apparent 
B.C. Hydro couldn’t  fix the 
outage, then we switched to the 
south feed which supplies Pen­
ticton.”
At the B.C. Hydro office in 
Westbank, a .sixikesman said 
the w est side of the lake, in­
cluding G reen Bay, Lakcview, 
Casa Loma, the Shannon Lake 
area, and Highway 97 to two 
miles north of Westbank, was 
affected.
Albernis Survive New Scare 




Dies Aged 8 4
l.ONDDN illn itii- ,-  A po-.- 
Ihumoii.-, p;ii<lon WHS giiinli'ii 
, ioil.i> til T 1 in o t li \ 1-Aiin-, 
li.mgi-il 16 M-iii*. j.go for :i mm- 
' ili'i vvliu li an mquii ) jinlgi- 
NFAV YORK i(’P ‘ i'anriilian ' foiiml In- pm babh ili-l not cnm- 
boiti fJl alx lti .Aitlcn, v\lio iiM-d nut 
•  1601) ioiin (o bwikf m multi
mitlioualollai IniMiit--.-. in oo<,- ‘ t-ni to tin- p.ar.ton w.i-. an 
iiK-tic--, high fa- bion In-autv| iiounn-d in P a i 1 i a in <■ ri t b\ | 
fo! -n calih’ ‘,i (■ >’■ I r. and Home S rn  «'(,ai«. !T,o .u td. m 
m .r  t '. 't- r -  tiinu n.’i : : ' ti-t.'n a: !..<<r>(t I S'-. | • g im 'r ,)  -hr .irr
PORT ALBERNl (C P i-T h o  
twin I'itios of All)oiiii and Port 
Allx-riii on the west const of 
Vancouver Islaiul got through 
another tidal wave scare un- 
scath<-<l early today.
Civil Defence aiilhorities in 
Victoria lelciihoiied local CD civ 
nrdlnator Stuart Leslie Hughes 
there had been an enrlh(|iinke 
off Limn. Peru, and a tidal 
wave was heading northward 
along the coa.'t,
Mr, Hughes s.-id today he can 
recall a* least four tidal wave 
ali-it-; ill the twin cifies since 
CoihI F riila,\. PV'.I, when an 
Ala-.k.in eaitliquake set off a 
tidal w n\e that crui-ed extensive 
datuiige.
ln->ti-ad of alei'luig, In-; whole 
oig.uii/ation ai.xiliai.v jwdice. 
municipal woiKci . truck dnv- 
ci.'. ii--c,;>- -uuads and lie.dtli 
ami wclfaie officials Mr 
|llui;lic-, nu-rt Iv u lcplionf-<i a few 
:),("■ n u n  i*i I'c le.ulv 
1 riu- Wine wa- -nippxiserl to 
I tut the ( alifoinia anil Oregon 
coa-i at 1 ,1.5 a m I’DT wh. re 
ila- U S Coa-t Guard and state
Hawaiian Islaiid.s.
An RCMP constable on duty 
here early this morning was a 
little annoyed. He said nobcKiy 
called him to say the alert, was 
off.
The village of W estbank was 
not, affected because it receives 
its power on a B.C. Hydro line 
from Penticton. Neither was the 
Peachland area  affected.
IRON LUNG STOPPED
In Kelowna, fix-emcn had just 
finished their regular Monday 
night practice session and were 
heading upstairs for a meeting 
when the power failed.
Simultaneously, a fire call 
and an am bulaace call reached 
the hall.
An iron lung in a north-end 
home had sputtered to a stop. 
At 8:35 p.m ., an am bulance 
raeed for the north-end with a 
1500 w att em ergency genera­
tor to bring the iron lung back 
to life.
F irem en a t the sam e tim e 
headed for Byrnes Rd. in the 
Five Bridges d istrict to put out 
a car fire. The fire was confined 
to the c a r’s motor.
(Continued on Page 5)
Sec: POWER FAII-S
Hellyer Has Personal Word 
For Troops Back From Cyprus
The governm ent recently de­
clined to guarantee a City of 
Kelowna debenture issue, with 
thev result-the--city had to pay 
more for the money it needed 
to borrow for c u rre n t ' w ater­
works expansion. The certifi­
cate, however, aUows the city 
to borrow for waterworks pro­
jects without holding a vote of 
owner-electors, a vote which re ­
quires a 60 per cent m ajority.
Tliirdly, possession of such a 
certificate is taken to indicate 
a community’s utility is well- 
run and is  a credit advantage.
The report said the need for 
a revenue increase resulted 
mainly from the city’s recent 
boundary extensions, a condi­
tion which will continue to exist 
for many years.
NO R ELIEF
Mr. H erbert said that al­
though his report dealt only 
with w ater, the need for in­
creased revenue might, in 
future years, be felt by such 
services as sewer and road con­
struction.
Ill sum m ary, the report said 
the water titility will require in­
creased revenue of at least 
$120,000 annually from 1967 until 
1970,
Mr. H erbert .said no relief was 
in sight, possibly until the late 
1970.S, when debenture issues of 
the 1940 and '50s are  fully re ­
tired.
The proposed increase m ust 
be approved by the Public 
Utilities Commission in  Vic­
toria before it  receives third 
reading by the council.
Aid. W. T. L. Roadhouse 
spoke against the increase Mon­
day night, saying he felt the 
percentage increase s h o u l d  
affect all city w ater users. Aid. 
Roadhouse was told he could 
propose an am endm ent to the 
bylaw when it is again con­
sidered by the council.
Mr. H erbert’s report includ­
ed a chart which showed the 
city’s w ater revenue in 1961 
w a s  $189,140, increasing to 
$279,587 in 1965.
The system operated a t a 
deficit of $1,364 in 1961 and 
although it showed a surplus of 
$20,609 as recently as 1964, the 
proposed deficit by 1970 is ex­
pected to reach $120,000 if the 
rates are not increased.
M ayor R. F. Parkinson ad­
m itted the boost was “quite a 
drastic increase,”  but one that 
couldn’t  be avoided in view of 
present and expected future city 
expansion and development.
Mr. H erbert said expansion 
alone was not-the whole reason 
for a ra te  increase need; ser­
vices had been expanded within 
the old city boundaries and 
such things as apartm ent blocks 
are  using more water.
The bylaw is due to be con- 
isidered again after it has been 
I ehccked by the PUC.
FREDERICTON (CP) Defence 
Minister Paul Hellyer left by 
air (or O ttawa today an hour 
after greeting a contingent of 
Canadian t r o o p s  returning 
home from six months United 
Nations peacekeeping duties on 
Cyprus.
Mr. Hellyer personally wel­
comed 125 memlxers of the 2nd 
Battalion the Black Watch as 
they disem barked from the 
RCAK Yiikon In early-morning 
darkness. The m inister shook 
the hand of each of the officers 
and men as they reached the 
bottom of the ram p.
Twelve Firemen Feared Dead 
In Downtown Manhattan Fire
FAUL HELLYER
NEW YORK (A P )-T h ree  old 
coinmercini buildings in down­
town M anhattan billowed with 
fliiine aiKl chocking fumes today 
in a blaze tliat may have 
brniiglit death to 12 firem en— 
the greatest single loss of life 
in the departm ent's 101 years 
of o|)eralion.
Two firemen were found dead 
seven were Injured and 10 more 
iH'lleved missing Jn the base- 
inoiit of a three^storey brick
building on Broadway, J u s t  
south of Madison Square and a 
short distance from the Flatiron 
building, the city 's first sky­
scraper.
A search for the viclim« by 
oxygen mask - wearing rescue 
team s was cut abruptly short 
when a floor tlireatened to 
buckle and firemen raced from 
the building as their com­
m ander shoiitwl: “Get out, get 
riiit, everylxKly get out”
PRESIDENT DEFLATES OPTIMISTS
There Are No Magic Wands
HON O LU m  (AP) - ~ Prcsi-1 c; timntzxl the crowd at 400,0(K), I War in VliM Nam and charged 
dent Jotin.'Oii i-iland hops farther In two six-echcs in ll.iwali. tln-m with di-.ordci Iv coiuliict 
across the Pacific tislay after the president tried to discourage for refiistnf( to stay In an are.'i 
iiristing  the Manila confr-rcncc 1 high hopes (or his Oct. 21-2.5 .'osiginxi to dem onstrators 
will priKlnce neither new slra-1 meeting in the Philippines with They ( arriisl hamlxK) [kiIc
tcgy (or the w.u in Viet Nam 
nor ii  ̂ix'ctaculai iK-ace lor- 
miila
.lotinson. still (i\c  d ass  from
leader!, of i.ix othi>r counlrie*. 
fighting alongside the llniteil 
State.s in Viet Nam 
At the Univeisity of Hau.oi.
Qiirxtn JLlijnlxslh's formal ««-.|l‘“ b* c were at the rc a tb , l»i( it 
t  ti - is-o.l  ua-. m !'*" ''' '"-foie i.-iohmg th
I A M  i n  S IlfOH I OH’
n.ti'fiix 61
M anila'on his M.CKsi-milr Asian .with several score anti - war 
trip, was heading from Hawaii I plarnrd.s h o 1 s t e <1 alMive the 
to New Zealand via Pago Pngn.U row d. John-on said:
III Arni-ricaii Samoa • "1 want lo\ f e l l o w  Kinntiy-
The president and his wife got men to know that we are taking
ft i-oiiAing reception Mondav in 
Honolnhi. Teni of tlioieamts 
lam unsl miles of downtown 
-tieets in ,i fiirridlv. eidorfid
with us no m agical wands and 
no instant fiohitionR ’’
Shortly iH-fore Johnson ar-
I i r - e d  t o '  ‘ p < ' « k  ( • ’d t r e  l i o ' i l i s l
Irom which effigic!, labelled 
'■Pentagon" and "LB.l" wt-re 
hanging.
Earlier, arriving at Honolulu 
Intel national Air|X)rt. John:.on 
s a i d :
"We do not exiwet to pull any 
raliliit.s «ait of any hats at Man­
ila."
■HTRATIv4iY IS CI.E.AR’
Withoid g.-tting sperilie, John-
•of- -aid •ome liase (orec«--t llie
forth with Home .s|M-etaeulnr for-1 Nam was as iineornpromlHlng
miil,-i for  l i e n e e , ”  I
Hut, he addid , U.S. military 
! t i i i l egy  a l r e a d y  is c l e a r -  "to 
rei,)st a g g r e s . d o n  with t h e  maxi­
mum f o i e e  necc.s.sury and t he  
minimum i isk |M>!.Ml)le"
Ar (or peace hopes, he said 
the Iciidera who w'lll gather in 
the Phlli|»pines. ' have already 
sl|!ne<l the iK-tltlon of im-iic(‘.” 
He point<-<l out that "the Com- 
miinii.ts in Hanoi . . . are  not 
enining to M an ila"
In an obvlouB reference to 
riiina, lie said: "Voices of ex- 
tremistf. and apo'.tles of roili- 
laiii'v arc out of (une with
the age of $1. u. iincnntn t. j R e g i n a .  K i . u ) > c i ! e y 22 U
i;ie< Smg Tin • intf Demo awft' lliiee m eiidxi-. rJ the 'M aoila
r.i!ir govrifK.i. John lUunB.lH.iw.oi I’ornmittec to End the 1' a new ’•tratrgy of w;»r or come
ion- will luorluee llii lu w (u ii(o l!‘. in .A'la.
'fhe
')
word fmm Noith Viet I on the rcjKu t
as ever. Hanoi radio broodensl 
a statement by a visiting lliil- 
garian ( ’oinmiinist party  dele­
gation expie.ssing full aii|)|Kirt 
for the four peace dem ands of 
tlu- North Vietnamese govern­
ment and the five point plat­
form of the Viet, ( ’ong.
The New York Daily News 
reimrted from Ratgon that it 
ha<l iMi-n told the (rresldenl 
would visii U.S. trorijm In South 
Viet Nam on his way from 
Manila to rhalland, The rejrort 
siiUI prelim inary planning of 
nrrangeinents and s e c u r i t y  
m«-n»tire* had twgim The nresi- 
flf 111 - pin t” H tu»e<l to cfirnment
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Bill On Medicare 
On MPs Desire To Talk
OTTAWA (CP)—The govern­
m ent’s m edical care  bill Mon­
day ran  afoul of a Commons 
m ore anxious to talk than act 
on the controversial social se­
curity legislation.
A parade of speakers pre­
vented a vote on second reading 
—approval in principle—on the 
third successive day of debate. 
Tlie bill is first on the agenda 
again today.
Andrew Brewin (NDP—Tor­
onto Greenwood), said the gov- 
, em m ent’s one - year postpone­
ment of the s ta rt of the plan 
m ay result in further postpone­
m ents.
The delay to July 1. 1968. is 
unnecessary, he said! All it does 
is encourage opponents to con­
centrate their fire on the na­
tional health  insurance scheme,
NAMES IN NEWS
whittling away at it and w ater-’This would rise  to 95 per Cent
ing it down,
Mr. Brewin said the postpone­
m ent decision w a s  not based on 
the stated cause—ap anti-infla­
tionary m easure—but on “effec­
tive lobbies and a lack of con­
viction on the p a rt of some of 
those dominant in the  present 
governm ent.”
Moreover, it encourages evpry 
provincial governm ent t h a t  
seeks to alter the pla:n to bring 
in a partia l o r inadequate plan 
of its own.
WOULD PAY HALF
Under the legislation, the fed­
e ra l governm ent would pay half 
the cost of provincial plans that 
m eet certain standards, includ­
ing coverage of 90 per cent of 
the population at the outset.
And Avert
Premier Bennett Monday ask­
ed the people of British Colum­
bia to follow his lead in an a t­
tem pt to avoid a possible econ­
omic recession. “ Individuals 
m ust show restra in t,” he told 
a p ress conference. “People ^  
shouldn’t over-spend.” The pre­
m ier said British Columbians 
should buy their “basic requir- 
m ents” but avoid putting them ­
selves needlessly in debt.
A M atsqui couple, Mr., and 
Mrs. J. M. Stelting, were tied 
up and robbed by two rifle-tot­
ing^ bandits who escaped with 
$1,000 cash. Matsqui municipa' 
police said no arrests have been 
made.
The bulk of families 
communities had incomes 
000 a y e a r o r  less in 
Secretary La Marsh reported 
Monday.
Prime Minister Pearson prom ­
ised Monday that the govern­
ment \vill m ake a statem ent 
soon on protests from postal 
workers about being excluded 
from proposed collective barg­
aining legislation for the civil 
service. He hopes it can be made 
today after he consults Treasury 
Board President Benson and 
Labor Minister Nicholson.
in two years.
To qualify, provincial plans 
m ust silso be portable to other 
provinces, offer a complete 
range of doctors’ services and 
be rim by a non-profit agency.
The plan itself direW some 
Conservative fire, although the 
criticism s w ere often prefaced 
witii a  comment favoring some 
kind of a  national schem e for 
adequate health  care  for all 
Canadians.
Eldon Wooliams, for one, fa­
vored a national . schem e, but 
not one tha t was both universal 
and compulsory, The m em ber 
for Bow R iver said the govern 
ment is forcing its plan on the 
provinces.
Many people do not w ant the 
kind of plan set put in the leg­
islation, he said. Government 
spending “ for grandiose social­
istic plans” is p a rt of a vicious 
circle including high profits and 
taxes tha t raises the cost of 
iving.
JUDY LaMARSH 
. . .  low incomes
C. Powell Morgan, 57, who
created 'an  estim ated $180,000,- 
OOO financial em pire which col­
lapsed, died Monday a t St. 
M ichael’s hospital, Toronto.
The prosecution said Monday 
in Vancouver it will show tha t 
B ark Kent Chan, who drove cab 
for m urder victim  Ernest Yet, 
gave a 14-year-old boy a crow­
bar and had him carry  out a 
beating - robbery which ended in 
a slaying. Chan is charged with 
c a p ita l , m urder in what is be­
lieved to be the first case of its 
kind in Canada.
Two scientists a t the U niver­
sity of Wisconsin say um brellas 
over tobacco plants m ay be an 
answ er to a possible cause of 
lung cancer. Chester Francis 
and Gordon Chesters said Mon­
day tests in M adison, Wis., show 
th a t rain  sa tu ra tes leaves with 
two substances found in natiural 
radioactive fallout—lead-210 and 
polonium-210. T h ey  said polon­
ium -210 vaporizes a t  the tem per­
atu re  of a burning cigarette  and 
enters the lungs.
Francis Ottley Wollaston, 17,
of Brentwood, was s e n te n c ^  to  
life im prisonm ent Monday in 
Victoria for the bludgeon slay­
ing Feb. 10 of a seven-year-old 
girl. Wollaston pleaded guilty to 
a reduced charge of non-capital 
m urder in the death of Linda 
Crocker near her home in B rent­
wood.
SHOULD HELP PROVINCES
j lnstead of its current legisla­
tion, the governm ent should be 
h e l p i n g  provinces increase 
spending on schools, universities 
and hospitals to proauce the 
personnel tha t would be re­
quired for a national scheme, 
he said.
M arvin Howe (PC—Welling- 
ton-Huron) said a  g rea t m any 
people are “ sick and tired ” of 
social security  program s that 
in terfere with the individual’s 
f r e e d o m  of choice. People 
should have the right to pick 
their own h e a l t h  insurance 
agency.
Red Scott (Toronto Danforth) 
m ade one of the sharpest NDP 
attacks on postponement of the 
plan.
The delay—and the govern­
m ent decision to stand by it— 
ended the “ charge pf the bright 
brigade” in the L iberal party, 
he said.
L iberal Young Turks who had 
come to la s t week’s O ttawa con­
ference vowing to: change the 
postponement d e c i s i o n  had 
“ rolled over like a bunch of 
dead dogs” while F inance Min­
ister Sharp “ cram m ed it down 
their th ro a ts .”
In other business, the govern­
m ent tabled a royal commission 
report by George H. M clvor 
tha t recom m ended a federal 
m arketing board to handle ex­
port and interprovincial sales of 
freshw ater fish in northw estern 
Ontario, M anitoba, SaskatchO' 
wan, A lberta and the North­
west Territories,
Find Body
O RILUA, Ont. (CP) — siiin- 
divers recovered p a rts  of a ply­
wood box Sunday which jxjlice 
believe contained the plaster- 
covered body of a  woman th a t 
was found Sunday on the shore 
of nearby Lake Couchiching.
Although no positive identifi­
cation has yet been m ade, po­
lice believe the body to be that 
of Minnie Ford, a wealthy Tor­
onto widow who disappeared 
during the 1963 Victoria Day 
weekend.
Pplice said skindivers from 
the Canadian forces base a t 
Cam p Borden, Ont., found two 
sides of a  plywood box, coated 
with about an inch of white, 
plaster-like m ateria l sim ilar to 
tha t w hich form ed a two-inch 
coating over p arts  of the body.
Police feel m e killer may 
have stolen the m ateria ls from 
a cottage, construction site in 
tt.e Cunningham Bay a r e a  
w here M rs. Ford owned a cot­
tage. The body was found about 
a m ile from  her cottage.
Shreds of the fabric used to 
strangle the woman were still 
around the neck vyhen .it 'was ex­
amined by Dr. F red  Jaffe a t 
the attorney-general’s labora­
tory. '
Several months before Minnie 
Ford was reported missing her 
husband, Lom e Ford, a Toronto 
service station operator, left 
her about $150,000. T h e  estate 
also included a Toronto home 
the cottage and another home at 
F o rt Lauderdale, F la.
Mrs! F o rd ’s only son, 'Wayne 
19, who will share in the estate 
when he, turns 21, now is serving 
a six-month term  for escaping 
custody.
138“ blimp'* airships during 'Qia
Second World War.
MOSCOW (AP) — Viet N am  
was a top topic in Moscow to­
day as leaders of eight Soviet- 
bloc countries and Cuba gath­
ered to discuss the  effect of the 
war and of China’s “ g rea t cul­
tural revolution” on the world 
Communist movement.
Soviet sources said the talks, 
which m ight end W ednesday, 
were unlikely to produce a pub­
lic statem ent. K rem lin leaders 
apparently would, be content to 
have an understanding within 
the bloc on fu ture moves to­
ward China and Viet N am  with­
out a public declaration of pol­
icies.
The prospect of sec re t consul­
tation without public propaganda 
blasts tended to  support diplo­
matic speculation in Moscow 
that the Krem lin m ight be shift­
ing to an attitude favorable to a 
Viet N am  settlem ent.
Vague hints have circulated 
through foreign em bassies that 
the Soviet leaders m ay have 
Hanoi’s approval to  begin rnov 
ing tow ard a settlem ent and 
called the current m eeting to 
co-ordinate this with th e ir al­
lies.“ h e re  was no confirm ation 
of this, however.
Tass news agency issued 
sloghn today calling on the 
people of the  world to fight “ for 
the term ination of the U.S. w ar 
of aggression against the Viet­
nam ese people” and to  dem and 
inim ediate w ithdraw al of U.S. 
troops from  South Viet Nam
The slogan w as’one of a num ­
ber issued by the Soviet Com­
m unist p a rty  in connection with 
the Nov. 7 celebration of the 
Bolshevik Revolution. The slo­
gans are  considered a shorthand
version of Kremlin policies. , cow. In three separate articles
Attending the Communist con- it denounced China’s lack of co-
ference a re  Bulgaria’s Todor 
Zhivkov, Cuba’s Osvaldo Dorti- 
cos and Raul Castro. Czechoslo­
vakia’s Antoni I^vo tny . E a s t 
G erm any’s W a 1 f  e r  Ulbricht, 
Hungary’s Janos K adar. Mon- 
g o l i  a ’s Umzhagin Tsedenbal, 
Poland’s Waldyslaw Gomulka 
and Rom ania’s Nicolae , Ceau- 
sescu, plus Soviet host leaders 
Leonid Brezhnev arid Alexei 
Kosygin.
The visiting Communist chiefs 
also are expected to see Soviet 
cosmonauts launched into orbit 
Thursday.
Inform ants in L o n d o n re ­
ported tha t British Foreign. Sec­
re ta ry  George Brown was con­
fident Rusisia would actively 
support Viet Nam peacem aking 
efforts if the United States 
stopped bombing N o rth . Viet 
Nam.' Brown recently had sev- 
efal talks in New York with So­
viet Foreign M inister Andrei 
Groinyko.
The Communist sum m it m eet­
ing is taking place iri an atm os­
phere charged with sharp  So­
viet criticism  of China’s brand 
of communism and its obstruc­
tion of aid to North Viet Nam.
P ravda, the Soviet p a r t y  
newspaper, carried a barrage  of 
com plaints against Peking’s pol­
icies Monday as the foreign 
leaders were arriving in Mos-
operation with other Communist 
states in sending aid to North 
Viet - Nam. and the current 
purge in China as a disgrace 
to communism,
The P ravda attack implied 
that the Soviet leaders would 
seek a joint condemnation of 
■China from its allies.
SEARCHED ’THE SEA
The U.S. Navy commissioned
•k AH Collision Repalra 
'A' Fast and Dependable
Over 40 years automotive 
experience
D. J. KERR
Auto Body Shop 
1110S t.P aa i 762-2300
ACCOUNTING AND 
BOOKKEEPING 
F. J. Guerard 
1090 Kelvlew, Kelowna 
Telephone 762-8597 
Enquiries invited
A Home -  Not a Memory
Isn ’t tha t what you w ant your 
fam ily to have? And they can, 
thanks to Sun Life’s M ortgage 
Protection Plan. For information
Call
PHIL RAMAGE 
SUN LIFE ASSURANCE CO. OF 
CANADA 
Suite 2, 1560A Water St., Kelowna 
Bus. 762-4810 Res. 762-0933
Man Insane '
BAYREUTH (AP)—A ’West 
G erm an court today acquitted 
Lieut. G erald M. tVerner of St. 
Paul Minn., of the bathtub 
slaying of his Germ an girl­
friend, ruling th a t he was in ­
sane.
The acquittal had  been ex­
pected after the prosecution la s t 
F riday  recom m ended such! ac­
tion. ’The prosecutor said psychi­
a tric  testim ony had convinced 
him  the lieutenant w as not r e ­
sponsible for his actions and. 
should be com m itteed to a m en­
ta l institution.
W erner 29, was arrested  in 
M arch, 1964 the day after police 
found dism em bered sections of 
his girl-friend’s body strewn 
along the autobahn near Bay­
reuth.
TODAY'S STOCK QUOTATIONS
TORONTO (C P )-T h e  Toronto 
slock m arket showed fractional 
.strength in m oderate morning 
trading today as it advanced for 
the sixth consecutive session.
Tlio m arket continued to fol­
low the lead of the New York 
exchange and as a re.sult the 
industrial index moved up .42 
to 142.65.
Inco paeed the group higher, 
elimbing 1 '/b to 82Vz. Massey 
Ferguson added at 23, Alcan 
•!h at 28‘/2 while CPR dropped
to 56.
Lake Dufault, which recently 
announced encouraging copper 
and zinc findings on its Noranda 
property, climbed •’'.'t to l l t i  in 
itase m etals. The stock jumped 
1.85 Monday. Falconbridgc, 
which controls Dufault, added 
at 82>/2.
Uranium issues continued to 
receive strong supixirt as Deni­
son increased 1 to l')0 and Rio 
Algoih >■: to 21.
Supplied by 
Okanagan Investments Limited
M ember of the Investment 
D ealers’ Association of Canada
Today’s Eastern Prices
(ns at 12 noon)
AVERAGES II A.M. (E.S.T.)
OK. Heiicotders 2.50 
OK. Telephone 26% 
Rothm ans 24%
Saratoga Processing 3.60 
Steel of Can. 201'h
T raders Group “ A” 10% 
United Cor]). “B ” lO'/a
W alkers 28'/4
Woodward’s “ A” 23'/2
OILS AND GASES
B. A. Oil 28%
Central Del Rio lO l̂i
Home “A” 19%
Husky Oil Canada 11%
Im perial Oil 52%
Inland Gas 8%


















will be available for 
PASTEL PORTRAIT COMMISSIONS
JA C K  H A M B L E T O N  G A T X E R IE S
Hyway 97 — Next to Stetson Village 
For Appointment: Phone 762-5436
Inds. (4.62 Ind.s. ■1-.42
Rails UNt’lI ( lolds 1 .’25
Uliliti,'.s .91 B. Mctnl.i +  .72
W. Dil.s t-.4t
INDUSTRIALS
Ahitmi lO'k 10 >4
Alcan Aluminium 28'a 2 8 ',
Hatluu!,l Fniwr 24 26
11.G. Sugar 34'a 35
ll.G. Ttdi-phimc .56'4 57 'a
11,'11 T,'li-pliont' 45'., 45’' ,
I ’jiii. Hi I'wci It'S 6'a •i'n
Gan. t.'riiioiit 35'‘h .36'4
( ’ I 1., 16% 17
G. P. R. .5.5''4 56 ;
Giimliu'ii 33 >4 34
Guns. l ’n(M*r .36'a 37
Giuvh Inti'rnatioiinl D l l 'a
DiiU, St'Hgrnnia 2958
Dum, I'lu 17', 17'.,
I'lim. I’la tt 'is 26 26%
I ikI, Acr (’dip. 20' ■ 21
Inter .Nu kel 82 ', 82%
I,;d)i,tt-, r;i» 17 ',
1 .'I'l/tve A ’ 8% 8 'h
1/H'lt l.td 10'', 10%
laiurentid* 0 6 ',
MasFPV 23 ?3'«
Maemilliin 24 24'8
Melsun'.'; " A " 1.5% 16'»
Oi iKl,- Flour 12 ', 1.3
BANKS










C. 1. F. 3..58
Diversified “ B " 4.93
Federated Growth 5.46 
Gr«ui|ied Income 3,38 
Ftslerated I' iiinneinl 3,92 













































iilRhway 97 — Vcmon Rd. Phone 5-5151
I O R  A
QUALITY CAR




M utual 4.48 4.87
Growth Fund 7.W1 8.6S
IwleraattMiai 5.W 5 &l
Bondi-Iforki.Hutual fundi-C«untAl
CONVMIgNT Off -  
$TR§fT PARRINO 
O K  V N . V G A N
L W E S r .M E N T S
I l.M IT I O
31) B.C.
fKM* 742 a i 3
LAST TIMES TONH E
THE YEAR’S MOST GLITTERING CAST!
HC Mn.u.nWtAMTOt[DECRUNW*lD pRfloucTION In Panavlsion-and MclroCOUR
(  ( )M1N <;  0 ( 1 .  19,  2 0  & 21
fUstheflist! IthlheHoalienanniest!
dohiNMlRTINJaiytailS
Bo* Of flee Opena 7 — show at 8 flfl
October 21st, 1966
Pay your City of Kelowna Property Taxes 
Now and Avoid the 10% Penalty.
TODAY and WEDNESDAY
JKll URf GMlif INO IlFIIED HIIUK EVEK 611IEII 
 ̂ SO MUCH SUSPENSE III SO MUIIDIIIECIIOIIS!
iGIIP«tS0lI5
m coL O R  7  A N IK i& IK N D iB tH
R  . f  ■ ALFRED HITCHCOCKS
SNEAK PREVIEW 
Wednesday, October 19
In addition to our regular feature 
One Complete Show Only 
Starting at 7:30 p.m.
No Advance in Prices.
PARAMOUNT Iv
an(d a  second year..
- ..................... antj a  thirtJ year.,
and a  fourth year... and a fifth year..
and a sixth year?
Buy our new
Growth Savings Certificates
You roco ive  $10.00 for ovory $7.50 you invont 
for  six yonrs.  Th a t ' s  n ono- thi rd inc roa sn  in your  monoy.  
Ava i l able  In d e n o m in a l lo n s  of $10,00 u p w a r d s -  
t h o y ’ro c a s h a b l e  at any  t im e  a nd  car ry 
a  s p e c ia l  life In su ra nc e  rod om pt i on  (catiire.
Also a s k  ab o u t  our  In co me  Sav ing s  Cort i f icatos .
CANADIAN IMPERIAL
BANK O F COM M ERCE
f
f  - /  . *,/J
(Courier photo)
,./
KELOWNA DAILY COLBIES. TUES.. OCT. 18. 1968 PAGE t
igures Due
OGOPOGO A SPEEDY BEAST 
ACCORDING TO YOUNG VIEWER
Young R udy W anke has seen the  Ogopogo.
HLs sighting this weekend gives the  eight-year-old g rade  
tiiree  student the honor of being virtually  the only person to  
catch  a glimpse of the elusive lake m onster this year,
Rudy, of 647 Roanoke Ave., was halfway up & e hill on 
P op lar Point Dr. Sunday m orning when he m ade his sighting.
His description tallies w ith o ther reports m ade through 
the years in th a t " it  looked black and was going fast—m aybe 
m ore than a hundred m iles an hour.”
"So it couldn’t  be a  boat,”
CLINIC ON NOW
THIS POODLE PREFERS B.C. ART
P rin ts , w ater colors and 
draw ings by a  selection of 
a rtis ts  in  B.C. a re  now on 





"a  branch of the 
Regional L ibrary, 
y the Fine , Arts 
6C , for circulation
on the W estern Canada Art 
Council, the exhibition was 
brought to Kelowna by the 
Kelowna A rt Exhibit Society.
M erri Suzette, a  toy po c^e , 
exam ines one of th e  exhibits 
on display. Called Two Cor- 





Children in the Kelowna area 
a re  well prepared for the ad­
v en t of the  communicable dis­
ease  period, which seem s to oc­
cu r during and after the autum n 
season.
’The South O kanagan Health 
U nit a rea  has a health program  
w hich begins with birth  and fol­
lows through w ith innoculatipns 
to  the G rade 10 level.
"There a re  some diseases for 
which there  is no vaccine such 
a s  chickenpox, m um ps and the 
common cold and for these the 
school nurse suggests sick child­
ren  be kept out of school.
“ If paren ts would keep child­
ren  with runny noses a t home, 
these infectiones would not be 
sp read ,” Miss K irsten Weber, 
supervisor of public health  nurs­
es a t the Kelowna Health Centre 
said.
In 1965, there  were 43 cases 
of infectious hepatitis in the 
South Okanagan Health Unit 
area  which includes school dist­
ricts from  Oliver to Princeton 
to Kelowna. M ore than 50 per 
cent of the cases were in the 
Rutland and Oyam a districts 
wheer the health  staff found 
contam inated wells and unsatis­
factory septic tanks.
“The only preventative m p s -  
ures a re  good personal hygiene 
habits,”  Miss Weber said. Child­
ren  should be taught to wash 
their hands after using the bath­
room and always before eating.
“ If someone in the home con­
trac ts  the disease, their dishes 
should be kept separate.
T eresa Anne Anderson, of no 
fixed address, was sentenced in 
m ag is tra te ’s court today to  six 
m onths in jail on each of 10 
charges of false pretences. The 
sentences are  to run concurrent­
ly. '
She had  previously pleaded 
guilty to the charges which in­
v o l v e d  presenting worthless 
cheques to Kelowna stores for 
clothing and groceries.
Jam es H. B. Browne, Lake- 
shore Rd., Okanagan Mission, 
pleaded guilty to a charge of 
failing to confine a vehicle to 
the right hand side of the road 
and was fined S300. The m agis­
tra te  asked for a re-exam ination 
for Mr. Browne’s d riv e r’s lic­
ence.
M r. Browne was involved In 
an  accident on Lakeshore ltd. 
a t  8 p.m. June 3. "niree people 
w ere sen t to hospital and (lam- 
age was estim ated at $6 ,000. 
His law yer, C. G. Bceston, said 
there  was no recklcssnes.s in the 
charge and that the fond  twists 
and winds in the accident area.
The m agistrate satd there 
m ust be some reason why a 
m an who is fam iliar with a road 
will d rive on the wrong side, lie 
said he considered the m atter 
serious,
R ichard Stewart, HU 1, West­
bank, pleaded guilty to a charge 
of driving without due care  and 
attention and was fined $150. lie 
was involved In an accident 
May 7 on Lakeshore Rd. at 4:45 
n,m . He said he coidd not re­
m em ber any details, 'rhe prose­
cutor .said the accused failed to 
negotiate a curve and the car 
turned on its side.
On a .similar charge Harold 
WelwiHxi, 1692 Bernard Ave. was 
rem anded without plea to Oct. 
25.
Jayne Trudith Hoy, 1443 Glen 
m ore St., was rem anded w ith 
out plea to Oct. 25 on three 
charges, being a minor in a 
licensed prem ises, driving with­
out due care and attention and 
failing to produce an insurance 
card; , "
H arvey Wayne Watson, Rut­
land, was fined $15 when he 
pleaded guilty to failing to pro­
duce an insurance card. He pro­
duced the card  in court and said 
lie could not find it in the car 
the night police asked for it. A 
m inimum fine was imixiscd. 
The prosecutor said police 
checked the driver because of 
a noisy m uffler and the engine 
was being re\rved. “ It was a toss 
up which charge would be laid ,” 
the prosecutor said.
Paul Christian Harliorne, HR 
4, R iem er Rd., was fined $25 
when he pleaded guilty to hav 
ing an inaderiiinte muffler. The 
prosecutor said he was checked 
liy iKilice near the A and W 
ririve-ln  restau ran t Oct. 7 at 
11:35 p.m. and his ca r was 
found to have a tem porary  muf­
fler.
Dorothy Dlugosz, 720 Glen 
more Dr. was fined $250 when 
.die jilcaded guilty to a charge 
of thi'ft under S.50.
Henry E m m ett Nelson, Kel­
owna, was fined $25 when he 
pleaded guilty to a charge of 
hacking when unsafe to do so.
In m ag istra te ’s court Monday, 
the ca:a‘ was dismissixl against 
Aliaii Iticliard Foley, ciiarged 
with failing to yield the right-of- 
way.
Dennis John Ponton, Kelowna, 
pleaded not guilty to a charge 
of theft of a rifle and was re- 
1 manded to Oct. 24 for tri.ai.
To stay  healthy everyone 
needs plenty of res t and a  proper 
d ie t.”
G am m a globulin was given to 
.175 household contacts a t the 
request of the fam ily physician 
following the outbreak of infec­
tious hepatitis last year.
M umps can be passed to  oth­
ers during the incubation period 
v;hich is 21 days prior to the 
swelling. M easles, m um ps and 
colds aR begin with runny noses, 
so keeping the child a t  home 
prevents the disease from 
spreading.
PILOT PROGRAM
In 1965 the health unit in co­
operation with the Kinsmen 
Club of Kelowna held a two-day 
m easles vaccine clinic when 1,- 
756 children w ere immunized by 
Kelowna physicians. F u tu re  
trea tm en ts for m easles m ust be 
obtained from  the fam ily doctor, 
as the clinic was a pilot prog­
ram  and will not be repeated.
No cases of tetanus, small 
pox, d iphtheria or poliomyolitis 
w ere reported  in the health  imit 
a rea  in 1965.
The public health im m uniza­
tion program  begins when a 
nurse calls on a  neyv mother 
while she is still in hospital. This 
initial v isit is followed up by an­
other to h er home w here coun­
selling serviee is given.
Annual Jury Art Exhibition 
Returns To Kelowna Nov. 25
MOTHER TOLD
The nurse tells the mother 
about the child health confer­
ences (baby clinics) held in the 
health centre and the firs t visit 
is a rranged  when the baby is 
three m onths old.
Three ’’shots” a month apart, 
are  given for diphtheria, ijolio, 
tetanus and whooping cough. At 
the end of this series the child 
is vaccinated for smallpox.
At eight months the baby us­
ually has had all those innocula- 
iions and two doses of the oi'al 
polio vaccine as well. Booster 
shots arc  given at alxnit 18 
months, three years and before 
starting  to school.
All children .starling G rade 1 
have a pre-school checkui) and 
if they have arrived in Kelowna 
without having had all their 
shots, they are  given tiiom dur­
ing the first year a t school. 
Booster shots arc given in Grade 
5 and G rade 10. .\11 immuniza­
tion trea tm en t r<'(|uires the con­
sent of the parents.
Although there are no special 
clinics or immunization prog­
ram s for adults in general, in 
1965 a tetanus innoculation ino- 
gram  was iield for adult indust­
rial w orkers in tlie Kelowna 
area.
All patients treated in the Kel­
owna G eneral Hospital out-tiat- 
ient departm ent for cuts and al> 
rasions received a l)ooster dose 
of tetai'.us toxoid. In addition 
9.50 innoi'iilations were given to 
200 industrial workers. Tiie pro­
gram  Is being coniinued In 1966.
LIBRARY
(Queensway)
Id a.m . - 9 p .m .—  A rt exhibi­
tion of B.C. works.
BOYS’ CLUB 
(346 Law rence)
3 p.m . -  5 p.m . and  6:30 p.m . - 
10 p.m . — Activities for boys 
aged eight to 18.
ROYAL ANNE HOTEL 
(B ernard Ave.)
6 p.m . — Annual m eeting and 
banquet of the C entral Okana­
gan Boy Scout D istric t Coun- 
' ; cil.
SECONDARY SCHOOL 
EAST GYM (R ichter St.)
6 p.m . to 7:30 p.m .—■’Track and 
field training.
8 p.m. to 10 p .m .—Ski condi­
tioning class.
SECONDARY SCHOOL AUDIT. 
(Harvey Ave.)








8 p.m . to 11 p .m .—Badminton 
club.
PR EM IER  BENNETT’S HOME 
(1979 E thel St.)
8 p.m . — Annual Social Credit 
constituency m eeting. 
GLENMORE ELEMENTARY 
SCHOOL (Glcnm ore Dr.)
8 p .m .—Regional D istrict for­
mation meeting.
ROYAL CANALIAN LEGION 
(Ellis St.)
8 p.m . — Ladies Auxiliary to 




given the opportunity to donate 
blood fo r the first tim e, were 
expected to  assure  the Red 
Cross Blood Donors Clinic of its 
desired quota in Kelowna.
"The clinic will be held in the 
Anglican P arish  Hall today, 
W ednesday and "Thursday from 
1 to 4 p.m . in  the afternoon and 
from  6:30 to  9:30 p.m . each 
evening.
’The Red Clross is seeking 
donors between the ages of 17 
and 65 including 17-year-olds 
who m ay donate, with paren ts 
consent, for the firs t tim e.
Cards have been sent to 
secondary schools f o r  the
paren ts’ signatures and they 
must be presented a t  the clinic.
B.C. F ru it Growers M utual 
Insurance employees w ere ex­
pected to defend their entitle­
m ent to the Olga Horn Mem­
orial "Trophy by turning out _en 
m asse to donate blood during 
the clinic.
The trophy, p resen ted  after 
each clinic to the group with 
the best donor percentage, was 
won by the ffim  during the 
spring clinic in April.
D uring the clinic, the Red 
Cross is seeking a t  le a s t 1,150 
pints of blood and is confident 
of the response by  Kelowna re­
sidents who donated m ore than 
1,300 pints in the April clinic.
F inal details of estim ated 
capital and operating costs of 
the Okanagan Regional (2oUege 
a re  expected to  be announced 
before the end of this month.
P resident N orm an W alker told 
a  m eeting of the college council 
in Kelowna Monday he has “ a 
fairly  good idea of what they 
wiU be, but final figures have 
not been worked out.”
He said  he felt it was im ­
portant the public know as soon 
as possible w hat costs are  in­
volved and prom ised the figures 
will be m ade available to coun­
cil trustees by the end of the 
month.
Subsequent governm ent ap­
proval is heeded  and it  was in­
dicated the costs would be an­
nounced a t a college sem inar 
scheduled for Vernon Oct. 28.
In  explaining the situation, 
president W alker said he has 
heard  of people accusing college 
officials of not knowing what a 
college costs.
He said this w asn’t  the  delay 
The various intricasies in­
volved in  coming up with final.
accurate estim ates d  e m  a  n d  
careful study and checking and 
this is being done.”
"The m eeting w as attended by 
representatives of each of the 
nine school d istric ts curren tly  , 
involved in planning the college 
and the referendum , to  t e  
placed before voters in these 
districts in Decem ber.
Also attending were represen­
tatives from  the Penticton 
school d istrict, the voters of 
which turned down the original 
approval vote for establishm ent 
of a  college.
No puWic indication of- any 
new developments within the ir 
district was given by the Pentic­
ton representatives but it  was 
learned the college council m et 
with Penticton m ayor M. P . 
F innerty Sept. 28.
"Die council was told the  m eet­
ing'took place after the Pentic­
ton m ayor had  indicated “he 
wanted to ta lk  about financing.”  
A report of the executive 
meeting w as m ade to the coiin- 
cil in com m ittee but no details 
have been released.
Seven New Canadians 
Urged To Learn English
Twin Okanagan Seminars
Seven new C anadian citizens 
w ere urged in  Kelowna M onday 
to becom e as conversant in E n­
glish as possible in order to ful­
fill the ir duties as Canadians.
County Court Judge A. D. G. 
Washington of Penticton presid­
ed over citizenship cerem onies 
in the  Kelowna Court House, 
during which the seven w ere 
presented their citizenship pap­
e rs  and welcomed as new  Can­
adians.
Judge Washington, told them  
citizenship cannot “ be  taken for 
granted—you m ust take  p a r t and 
in this a rea  you m ust know En­
glish to do so.”
“I  urge you as strongly as I  
can to study the language,”  he 
said.
Receiving the ir certificates 
were: Mrs. Ivpnne Guidi, M rs. 
Dong Jong, M rs. Ju stina  ^ r b a l ,  
Hugo Tews and M rs. E rika  
Wiebe, all of Kelowna, and M r. 




Guest speaker a t the cere­
mony was Jam es Kelly of the 
Kelowna Junior Cham ber of 
Com m erce who said th a t being 
a Canadian is to have "freedom  
which so few people on this 
ea rth  have known.”
He w arned the  new citizens 
they were now obligated “ to 
guard  these privileges.”
E ach  of the seven w as p re­
sent with a bible and welcomed 
by president Jam es Stokes of 
the Canadian Bible Society. "The 
oath  denouncing fo rm er citizen­
ship and the oath of Canadian 
allegiance were sworn upon the 
bibles.
D istrict secretary  of the so­
ciety, Rev. J .  A .'Tingley of Van­
couver, also attended the cere­
mony along with representatives 
of the Dr. Knox C hapter of the 
lODE and the Kelowna Sea Ran­
gers.
An afternoon tea  for the new 
citizens was planned by the 
lODE women.
“ Everything th a t’s anything 
the public should know” about 
junior or conimunity colleges 
will be discussed during semin­
a rs  in Kelowna and Vernon.
"The day-long Kelowna event 
is scheduled to be held in the 
Kelowna Secondary School on 
H arvey Ave., Nov. 5.
More than 1,000 people, in­
cluding ciyic leaders from  
throughout the Okanagan, are 
expected to a ttend  the sem inar 
to hear panel discussions on 
college planning and purpose 
and talks by distinguished edu­
cationalists.
Among those speaking will be 
Dean S. N. F . Chant, author of 
the Chant Royal Commission
report on education in  B.Gi; 
Dr. F . T; Giles, professor of 
higher education a t the Uni­
versity of Washington and Gor­
don Campbell, principal of th« 
Selkirk Regional College a t 
Castlegar.
Another speaker is expected 
to be D r. B ert Wales, director 
of adult education a t  Vancou­
ver, who will also be a  princi­
pal speaker a t  an evening 
sem inar to  be held in Vernon, 
Oct. 28.
The Vernon sem inar, like the 
Kelowna event, is aim ed a t 
public inform ation p rio r to a 
referendum  expected during 
D ecem ber for the establishm ent 





To Get More Police CItecks
Madam's Permanent Wave 
Adds To Parking Problems
Fem ale fiair stylings have en-1 parking was not enough for wo- 
tered  Kelowna’s downtown park- m en who require th ree hours for
Tlie fifth annual Jury a rt ex-. Mr.*;. D. A. Chapmnn, publicity
hibitlon will bo held In Kelinvnn iifticcr (or tlic ai t oxbibil ;o-
Nov. 25 iiiul 26. |cicty. said Monday
H ie  exhibition is prcrcntcd 1 tiou it oiu-ii to 
l)v the Kciovvn.i Art K \|u t'it So-1 artists, 
rtety . U ie hhow ix Rchciluli'd Works in any 





1:30 p.m . to 9 p.m .. Nov. ; 
from 10:30 a in. to 6 p m .
26.
'Hie Juried a rt exhibition is 
held in Kelowna every thitd 
year. Vernon and I'entlelou 
pre.M-ul the .shows on alternate 
vears.
C OINS t a k i :n
A breaking, enleiing and theft 
at a We.xthank firm  was re iw t-  
e<l to the RCMP In Kelowna at 
7;16 n m. today, J , W, Mnddo<'k. 
ov ner of the I’ ttnd M Mntnrs 
Ltd . Main St . said htx firm 
wn* entered riurlnfi the nlRht 
apd a lew cutnx '..ikt ti fr.i:;', n 
ea»h regixter. Kntry w.i* Kaui- 
ed Ixy ptylnB open a rea r win-
lueiilutn water-
colors, oils, acrylit s or pastels - 
can U' entered.
A Juror from the IIIU ' exten- 
sion departm ent will jndye tlu- 
sbow. Mi s . ChainiKin said the 
ndju.ticntiou is doiK' l.v 
highly (lualifi'ixl Juror and ran  
Im- of Kieat value, especially to 
student a rtis ts .”
The Juror's nam e will !«• an ­
nouncer! later,
Kntries muM Ix' received Nov 
18 Deltvery of pnlntinKs will Ix- 
nrceplisl Ui> to the niKtU i-f No\ 
Paim tnxs ean tie ihitnie<l to 
the OkanaKsin IteRional i.itnarv 
in Kelowna or to ehainnan  
M a r i  B- . i l i  l a k r - ' s . i r  R - ; . - '  
I h tn ' fi.rms nie aseiiftb’t- 
froin the Kelowna Art I'.xhllrit
Fruit Sprays 
M eeting Topic
Pro|io.sed ehanges in the 1967 
tree  fruit siirny calendar are 
exiiected fo lie outlined Wed 
ne.sdny at the annual Trei> Fruit 
S|irnv t'o inniittee m eeting of 
tlie Gk.'UiaKnu A griculture Cliib
The day-long im 'eting start.s at 
9 a.m . in the Voeatlonai SeliodI 
in Kelowna, with di.a-n-u ion of 
the ehaiiKes i.ropoiied for B.C. 
Interior dl-.trlets
Recent .studie-, on |« ''t-tiarve- t 
control of brown rot iind collar 
rot nod the future of oils in 
oirli.xid insei t control will lie 
fi atured in lati-r niorniiiK te-.- 
! ion,
1-;. C. Burts of lire Wa.shing- 
ton T ree Fruit R escan h O u ­
tre will speak on the effective- 
ncfs of tlie (H-nr psylla eom- 
murulv |« 'ttharie-(lonnant sprav 
proCTam tn htx state tn an after­
noon session.
He will tie foilow'Cfi t.y a rcjv 
!r  e;i!.'l1n e  «'.f B (' T ree l-'l ilit*!
;;;s of
(c s ts  and chem iral rc 'd u e n  in
frtjH
Some of the youngest Elks 
ever elected to  executive posi­
tions were installed in office 
late last week.
L. A. Smith, Sum m erland, 
newly-eicclcd d is tric t deputy 
grand exalted ru le r, conducted 
the installation cerem onies a t­
tended by some 150 people.
Elks officers for tlio coining 
year are: W. J . Wilson, exalted 
ru ler; C. H. Hoy, leading knight; 
Alex Gerglcy, loyal knight; B ert 
Jenson, lecturing knight; W. A. 
Andrnsko, sccre tary -trcasurer; 
Lawrence B o u v e t t e ,  inncd 
guard; F/lwnrd "n)orl)uru,4yler; 
II. C. F isher, esquire; 'T.- W. 
Roth, Chaplin; George La- 
Strange, publicity d irector; E  
I.nrsen, historian; and R. C 
Dowing and A. T. Roth, trustees 
Another trustee J . J . Krim m er 
is now half-way through a two 
year term .
Guests present for the Instal 
latioii cerem onies included 
George Henry, Vernon, presl 
dent of the B.C. Provincial Elks 
Association; A. T. Roth, Kcl 
owiia, tliird vice-president of the 
.rovinciai association; D o n  
('arlson, Kerem eos. grand loyal 
knight; VI Owen, Vernon 
.supreme district (ie)>uty hononxl 
royal lady of the O rder of the 
Rovai I’uriiie.
P ast d istrict dopufies present 
at the cerem ony Included: Emil 
Bouchard. Kelowna; Vince K err 
Veriioii and A1 Stack, Kettle 
River.
Bu s Davis and Mr.s. Davis 
.Seattle, al.'o attciKled.
'the  OOHP drill team  assisted 
in tlic ceremony and put on 
mai cliing dcmon.stration.
ing situation
A simple solution to a parking 
problem affecting custom ers of 
a downtown beauty parlor was 
offered by the city council Mon­
day night.
Mrs. W. V. Hllllner, operator 
of H illlcr’s H air Style Studio on 
B ernard  Ave., said two-hour
C learing .
The city’s bicycle problem is 
to be w atched m ore closely by 
the RCMP, Aid. L. A. N. Pot- 
terton told the city council Mon­
day night. Aid. Pottcrton talked 
with the police after a citizen 
wrote to the council complaining 
I that several bicycles he checked 
wottld not have passed a safety 
check. A police .spokesman said 
a closer watch would be kept 
and le tters would be sent to all 
schools in d istric t 23 (Kelowna) 




"Tito annual Social Credit con 
stltuency m eeting will be held 
In Kelowna tonight a t  8 p.m. 
a t P rem ier Bennett’s home, 
1979 Ethel St.
The election of officers and 
the apiiolntmcnt of delegates to 
the Social Credit convention In 
Vancouver in November will be 
Included in tonight’s business.
Social Credit “ revitalization” 
In this a rea  will l>e another 
topic of discussion. Don M.c- 
Kay, president of the Kelowna 
group, said some Socreds are 
losing Interest “ becnuse this Is 
the home constituency of the 
p rem ier and we may be taking 
too much for g ran ted .”
The post, of con.stituency pre- 
.sldent, now held by Roliert 
Owen, Is expected to be one 
position up for election.
a perm anent wave 
M rs. Hillier, who said she 
spends half the day moving cus­
tom er’s cars so they won’t  get 
a parking violation ticket, was 
told by the council she could 
ren t parking sta lls in the Mem­
orial Arena parking lot.
M rs. Hillier said she thought 
this m ight be a solution, but 
added there is a shortage of 
arena parking stalls.
She said she was willing to 
pay to provide custom er park­
ing.
One of her custom ers, Mrs. 
Hillier said, had been told to re­
move her car from the Kelow­
na Y acht Club parking lot.
The council assured Mrs. Hil- 
liar anyone could park  a ca r in 
the Yacht Club lot, as It is city- 
owned land. The council will 
w rite the club regarding the 
m atter.
Mrs. Hillier ixilnted out some 
arena parking lot stalls were 
being lost to construction and 
the city’s reiirescntntive on the 
traffic control advisory com 
m ittee. Aid. W. T. L. Roadhouse, 
said the m atter would be lookctl 
Into.
City com ptroller D. R. Her­
b ert BuggoHted M rs. Hillier use 
windshield stickers for her cus 
tom ers so her rented stalls 
would not be used by other driv­
ers.
The Canadian Forces form a­
tion flying team , 'The Ccnten 
naircs, will perform  in Kelowna 
next Aug. 10, dtiring th e ' 61st 
Kelowna International R egatta. 
The team  was originally sched­
uled to  visit Kelowna Aug. 22. 
Mayor R. F . Parkinson also ex­
pressed the council’s sympathy 
to the widow of Fit. Lt. Tom 
Bcbb, a m em ber of the flying 
team  and a Kelowna native, 
who was recently killed In Mani­
toba while jiractising for the 
series of a ir shows.
The City of Kelowna float will 
attend the Grey Cup football 
parade in Vancouver Nov. 25. 
epresentlng all communities In 
the Okanagan - Similkameen 
'Tourist Association.
ri.Midv ‘kic,s and light .show­
er.-. tofl.xy were exi>crtc-d to par- 
tiallv cicar overnight.
\V(-nllicrnicn forecast mostly 
sunshine with cloudy iierhwls 
Wcdnc.-flny and winds up to 20 
miles an hour in the main 
Valiev.
Tein|x-raturi*s tonight are  ex- 
pertesl tn dm p to 40 with ■ high 
of .55 )>redirted for Wednesday.
Monilav lem pciatiireii rose to
60 .i;'.,! drc; , i-d to a low of 3.5 
o il ;i:'ght, Gn the -nm e da.v last 
se a r  terniierntures were record- 
A el 57
M ystery Light 
Puzzle Cleared
A “ ni.VBterous”  l ig h t  in the 
sky o v e r  the  city w it n e s s e d  by 
s e v e r a l  p e r so n s  e a r ly  Monda.v 
morning was iM-lieved to Is* arc 
l ig h t  c a u s e d  by (x iwcr  \ l in e s  
g r o u n d in g  against each o ther in 
the wind.
A s| oke; innn for W e t Koot­
enay I’ower and I.lght Co. Ltd., 
snici the location of the occiir- 
rance was piniiointed In (he 
Hobson Road area  of Okanagan 
Mission.
He said rrevvR would prolv 
ably Invesflgale although there 
wax no power outagti and It was 
lielle.ved no dam age, was caus­
ed.
Tl:c «i(iin(9'.n was not lie'fcved 
to have anything to do with the 
1 hour and 39 m inute po-^ei
fa'tiire la ter the «»ree d a r
Taxation Take 
Ahead Of
Kelowna rafepaycr.s, tradi 
tioiinliy prompt with payment 
of pro|H'rty taxes and licence 
fees, hryve already pniil nearly 
80 IKT cent of the total asHess 
m ent expcctx'd by (lie city this 
year.
Although the deadline for 
submitting the entire amount 1 
Friday, the tax prep.iym ent 
respobse Is up nearly nine per 
cent from last year.
The city this y ear will re­
ceive a total of $2.09fl,.592 which 
represents a t.3.58.699 Increase 
frnm last y e a r 's  ax w ttm en t 
figure.
'Die deadline for reinlitnncc
is 5 p.tit.' I-! iitav •.'.'lich
Aid. D. A. Chapm an told the 
council n check of January  to 
August city revenue and exiicn- 
d itu re  figures showed the city 
was operating within Us 19f.6 
budget. Ho said August to Octo­
ber figures I’.hould l>e ready 
early  In Novemlier.
The council endorsed a motion 
by Aid. Chaiiman that Kelowna 
sta rt a nation-wide niipeal to 
have the RCMP Mii.sical Ride 
retained. Several council lucm 
bers Bald they have heard rii 
mors the riiie might, lie dis­
banded. Cojiies of the Kelowna 
letter will go to the federal 
government. RCMP headquar­
ters in Kaml<K)|>f!, the Union of 
B.(i. M unicipalities and the 
Canadian Feileratlon of Mayors 
and M unicipalities.
As in p ast Red Cross blood 
donor clinics parking will again 
be provided for the fall clinic, 
running from  today until "Thurs­
day. "The clinic is being held in 
the Anglican Hall on Sutherland 
Ave.
Mrs. F . R. E . D elln ti, widow 
of Kelowna’s tliird m ayor, wrote 
to the council to express thanks 
for honors paid to h er by the 
city a t celebrations of her 90th 
birthday, Oct. 9. M rs. D eHart 
was presented with a photo­
graph of her husband, red rpses 
and an official City of Kelowna 
sixxm.
Authorized by tlie council was 
the signing of a w ire crossing 
agreem ent between the City of 
Kelowna and the Canadian Na­
tional Railw ays Company for a 
crossing a t 1054 Ellis St.
Final reading was given five 
bylaws, including rezoning of 
the form er Big Apple property 
to the C-1 (central com m ercial) 
clas.siflcntion; authorization of 
a lease from the Canadian P ac­
ific Railway for a iiortlon of the 
lot a t 1351 W ater St. for 12 years 
at an annual rental of $5; auth­
orization of a special use certi­
ficate to tlic Okanagan Bud- 
dhist Society for constructlbn of 
a church a t 1089 Borden Ave. 
and the purchase of 4.3208 acres 
from Mountain Shadows Limited 
for $6,481 for the reservoir pro­
ject.
Given first three reading! 
was a bylaw authorizing the Is­
suance of a special use certifi­
cate to Jack  Ilajnblcton to use 
Ills prem ises a t 1829 Chandler 
St. for an a rtis t’s studio, gallery 
and lueldental picture fram ing.
The eoiineii was reminded of 
the Kelowna Cliaml>cr of Com­
m erce Octolier general meeting 
a t 6 p.m . Wednesday In the 
Capri Motor Hotel, a t which 
time Ojieratlon Cosmetic will b« 
the topic.
Coinpulsory grating of motor 
vcliiclcs within fichool District 
2;t (Ki-lowna) will Ih' coiisidcrci 
ii;i the provincial government 
makes iilaiis in this direction, 
according to a letter to the 
council from Attorney-Gcnernl 
ItolKTt Bonner. 'Iho council 
wrote to the attorney-general 
after <l<Tiding such vehicle test­
ing would lie a g<Hid Idea for 
this area. Testing Is now done 
on an ocradonal basis by 
travelling testing station.
Beeelvrd by the council was a 
traffic  control advisory com 
m ittee recom m endation that i
r.<VifM»l bun loading m he be
createil on ttic n<>rth side of
I Vo le 4ve . cKteriding fro.m
Council m em bers were also 
reminded of the city’s 14th civic 
adininlHtratlon day, next Mon­
day.
Mayor Parkinson mentioned 
the Joining of the D. Chapman 
trucking firm  wlUi Canadian Nn- 
tlonnl Hallways IransfHirtatlon 
section, saying he hoped the aj- 
derm an’s firm would continu® 
lo grow and prosper under Ihe 
new arrangem ent.
The oouncll voted to s«id ■ 
letter to J .  W. Hughes, a popu­




cent penalty will be
;-.ii.t west




"The elevation of Okanagan 
I.ak« Monday was 99.71 feet, 
down .10 fffim last Monday’s
"IflevBtlon of 90.81 feet. The lake
elevation is taken near the e 
trance In lb® City P ark .
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Last week saw two announcements 
which affected major Okanagan serv­
ices. D. Chapman Company Limited 
has joined forces with Canadian Na- , 
tional Transportation Ltd., while the 
B.C. Telephone Company has made 
an attractive offer to purchase the 
shares of Okanagan Telephone Com­
pany. Thus two local businesses will 
become adjuncts of large companies. 
They are just two more of a progres­
sion of local companies which have 
found it advisable to become affiliated 
with larger operations.
In the case of the telephone com­
pany, the immediate question which 
most Okanagan people will ask is how 
the service will be affected. Probably 
not at all, but the probability does not 
quite eradicate the natural fear of the 
company’s subscribers.
There is some general pride and af­
fection for the company throughout 
its territory. It has been progressive 
and forward-looking and has p rov ide 
excellent service.
During the war, certainly, there 
were many complaints and it was com­
monly said it was quicker to walk three 
blocks than to make a phone call. 
However, that condition changed rad­
ically and as quickly as the company 
could find the necessary equipment. 
It was, we believe, the first company 
in Canada, to become c o m p 1 e t e 1 y 
“dial.” It was in the forefront of the 
DDD long distance dialing innovation 
and was ready for it on its inception. 
Ih many other fields of telephone 
service the company \vas far ahead of 
some of the major telephone opera­
tions.
Not unnaturally, the company’s sub­
scribers are wondering if this high 
calibre of service will be maintained 
under the new regime. They wonder 
if they would not be better off with 
a well-operated small company than 
as a mere adjunct of a large province- 
wide operation.
Why is it necessary for apparently 
successful and well operated compan­
ies to sell out to large companies? 
The question may be applied to na­
tional Canadian companies as well as 
to local companies. The answers are 
the sqme in both cases.
In some cases a man controlling a 
successful operation just cannot af­
ford to die, Should, he die while still 
in control of the company the provin­
cial and federal succession duties 
would take such a giant share of his, 
estate that in many cases the estate 
would be severely compromised to find 
the necessary funds to pay the gov­
ernments. Disposal of the business 
while he is alive eases this situation 
greatly. There have been many in­
stances of Canadian companies being 
sold for this reason alone and many
r
If a man ever deserved the honor 
of “public relations man of the year” 
that man is Prince Philip. No man in 
Britain’s history has worked harder or 
more effectively in his efforts to sell 
the British and Britain to the world at 
large.
Many thoughtless people think 
members of the royal family arc idle 
rich who hold sinecures at the tax­
payers’ expense. Such thoughts may 
be true in the case of some royal fam­
ilies (although we very much doubt 
it) but they arc dead wrong when ap-
of them have come under American 
control.
But there are other reasons.
Operating a business today is a try­
ing, frustration, health-breaking occu­
pation. No business can remain static; 
it cannot stand still. It must move for­
ward or it slips backwards.
A “big little business” is particularly 
vulnerable. It has reached a. modestly 
large size but it needs to grow, to ex­
pand. Expansion these days takes a 
very considerable amount of financial 
resources. Most of these big-little 
businesses have not the financial: re­
sources to  expand without help and 
, that financial help is not always avail­
able, or, if it is, it is costly and a bur­
den for years. A great many of the 
operators facing this dilemma wonder 
if the effort is worth the results. Yet 
they know they must move forward Or 
slip back.
And there are other factors. Com­
petition is one; labor problems are 
another; general rising costs of opera­
tion is a third. These things together 
make one huge headache which con­
tinues from day to day, month to 
month and year to year.
There comes a time in every one of 
these big-little businesses when the 
owners, who are generally the oper­
ators, wonder if it is all worthwhile. 
They are faced with endlessly increas­
ing costs; they are faced with raising 
more capital for expansion; they are 
faced with more aggressive competi- 
tion. '
And some of them are interested 
in more than just increasing their own 
business for their own aggrandizement 
and profit. They have an appreciation 
that their business does render a serv­
ice to their fellow citizens. They see 
that this service cannot be improved 
or even maintained without expan­
sion. ^
Inevitably many of them come to 
the conclusion, albeit reluctantly, that 
the best thing for them to do for them­
selves, their employees and their cli­
ents is to link up with some other and 
more powerful organization.
It is perhaps a sad commentary on 
our times but the fact is that the little 
fellow working alone today is in an al­
most impossible position. He can stay 
little and probably make a Uving, but 
the chances are that if he is a success 
and grows until he becomes a big- 
little fellow he will eventually find 
himself debating whether or not it 
would be more advantageous for him 
to sell to someone bigger than he.
He can take his capital gain and 
retire in peace. Or, if he has still his 
enthusiasm, he can continue to work 
without the headaches— all the head­
aches—-which plagued him operating 
his own business.
Hard reality, not desire, dictates the 
decision to sell in most of these cases.
By VEN. D. S. CATCHPOLE. BJI.. D J).
S H A R f*
THE OTTAWA CHEERLEADERS
Cent  A Pound
ita argin
n
plied to the British royal house.
Every adult member of Britain’s 
royal family is a dedicated worker and 
devoted public servant. The fact that 
Britain continues to retain a very large 
portion of its esteem and influence is 
due in a very large part to the Queen, 
Queen Mother Elizabeth, Princess 
Margaret and other members of the 
family. All of them are honored by 
the award to Prince Philip because 
all of them have contributed more than 
their share in effectively selling the 
new Britain to a cynical world.
BOGOTA (CP): A one-cent
drop in the world price of Co­
lom bian coffee woiild cost this 
country the sum total of its 1965 
exports to Canada.
In other term s, such a  fall 
would more than offset either 
the export earnings of Colom­
b ia ’s burgeoning sugar industry 
o r those of its historic tobacco 
industry, established here long 
before the long-ago coffee boom.
Coffee prices w ere 10 cents 
lower three years ago than they 
a re  now and present stockpiles- 
total a full y ea r’s supply for the 
whole world, so Bogota coffee 
w holesalers and econom ists are  
not deluding them selves th a t to­
d ay ’s priceline is sacrosanct.
“ he new president of Colom­
bia, economist Carlos Lleras 
Resh-epp; 58, has*'prom ised to 
diversify the economy of this 
fifth-largest country in the west­
ern  hem isphere. M ore than 60 
p er cent of its export earnings 
last year came from  one m as­
sive crop, coffee.
Although the to)al figures are 
big, coffee is still a sm all-farm - 
e r ’s crop. There a re  300,000 cafe- 
teros in Colombia and 95.6 per 
cent of them  farm  less than 25 
acres.
CO FFEE RULES RISKS
There are all sorts of possi­
bilities for diversification in ag­
riculture — for exam ple, huge 
pasturelands for cattle  are lit­
tle  used — but they are  all 
th reatened by weaknesses in 
the world coffee m arket.
In fact, optim istic plans for 
diversification a rc  m easured in 
two ways: how m any millions of 
dollars each m ight earn  and
how m any cents fall in coffee 
price would, wipe out the whole 
entry in Colombia’s balance 
sheet. "
For the cattle industry, now 
eyeing a rich southern Euro­
pean m arket, it 's  $65,000,000 
and seven cents. Two cents 
would d e 1 e t e  banana profits, 
Colombia’s third-largest export, 
and only one cent decrease in 
coffee would cancel the earn­
ings of textiles, the country’s 
best-organized industry.
This m agic world price for 
coffee is supposed to be fixed 
by th e . annual World C o f f e e  
Agreem ent, negotiated by 35 ex­
porting and 22 im porting coun­
tries. But 25 m ore producing, 
countries a re  outside the Inter­
national C o f f ee Organization 
and are  not bound by its agrees 
m ehts. '■
Furtherm ore, the increasing 
stockpile of surplus coffee m ay 
reach  two years’ supply by 1970, 
sa.ys ICO’director Joao Oliviera 
Santos of Brazil, and this puts 
tceniendous pressure on the 
price line.
CIRCUMVENT QUOTA
Colombia’s own stockpile is 
half a y e a r’s production, about 
4,000,000 sacks of 132 pounds 
each, but it is able to unload 
coffee in excess of its q u o t a  
through two channels: barter, 
arrangem ents with Iron Curtain 
countries and smuggling across 
the border to Venezuela or the 
Dutch West Indies, from where 
it can reach the world m arket.
A truck carries 140 sacks of 
coffee, .so such a quantity 
m eans 3,.570 illegal truckloads 
this year.
TO YOUR GOOD HEALTH
A fterm ath  W orse 
Than This D isease
Bygone Days
10 YEARS AGO 
October 1956
Some 80 Civil Defence officials de­
bated, tills pa.st weekend, iiow the Okan­
agan Vnlley could accoinmodatc 1.50,(K)0 
evacuees stream ing in oh the re.sult of a 
five megaton ll-lHunb explosion in the 
Vancouver area. The mccllng, hcid in 
the Legion Hail, Penticton, wa.s attended 
by Civil Defence co-oidinutors from all 
over the province, Air Vicc-Mnrshall 
Hcakes wa.s s|ieakcr.
20 YEARS AGO 
October 1916
’Die Rutland I'ublic School .footlinll 
team , i)ln.vlug at Vernon in the North 
Okanogan zone tournam ent, a round 
robin contest, won every gam e, and had 
no goals scored against them. They de- 
fealiHl l.umliv 2-0. Vi'inon 2-0, Armstrong
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2-0, Vernon Prep School 3-0, and Ovamn 
1-0. The cup was pro.sonted to George 
Ricger, wiio, with Eddie Sengcr, scored 
most of the goals. Claude Ili.sHcll was 
conch.
30 YEARS AGO 
October 1936
Rocky ground impeded the Nnram ala 
road construction. Tlu' length of the 
road is now alm ost three miles. In­
cluded in the working party  of 66 on Sun­
day ia.st wore two Indic.s, visitors from 
England, clad in overalls, Miss Steliu 
Clayton and Mi.ss Rosamond Lvsier, wivo 
put even th«' hardest workers to siiame.
40 YEARS AGO 
October 1926
Tlie Harvest Moon dance given by the 
ladles of the lODE in Morrison',s Hall 
was a gri'nt suece.-s. The Seninaders 
On hestra furnished good music imd the 
decorations, wtiieh lnciud«'d four largo 
•'harvest moon.s," were excepllounlly 
pretty . Some 250 dancer.s enjovcri Iheni- 
selves to the limit.
50 YEARS AGO 
Oelober 1916
Hon. .1. A. Calder, acting prciuiei of 
Saskatchewan, declined the Invitntlon of 
the Lt.-Governor to take over the lue- 
m iership from Hon. W alter Scott who 
had reiigr.ed. Hon. .1. A. Caldrr is a 
brother of W. H. M. Calder of Kdowua.
69 YEARS AGO 
OftOlKT I9M
The weekly half holid.av on TLiurfdays 
Is ts ing dnennliniK'il untd Ihe Spring. 
lr\ MOW of this ih<' Courier will ('lose on 
nntil fii' ther notice.
iH lo rtwam
V In o t h e  - t o i e -  l e o i i n e  Die w e e M '  ho l i -  
d*.” next ve*r.
By DR. JOSEPH G. MOLNER
D ear Dr. Molncr;
P lease discus.s rheum atic fev­
er and whether there are  any 
repercus.sions in la te r life. A 
person I know had it in her 
teen.s. My son who i.s in college 
is getting quite scriou.s about 
h e r.-H .B .
The afterm ath of rheum ntio 
fever often is far worse than the 
disease itself, but this depends 
on iiow the case is treated , and 
w hether furtiier attacks occ'iir.
“ St. Vitus dance’’ occurs fol­
lowing .some cases, but this usu­
ally .suhsides. The big danger is 
heart damage. This i.s the way 
the disease works;
It is the result of a strep  In­
fection, the sam e streptococcus 
germ  which ( auses strep  throat 
and sometimes other dlsens('s.
For some folks it is ju.st a 
strep  throat. Hut for others, the 
g i'im  s|)reads tiirough the Ixidy 
and Ix'conu's rheum atic fevt'r.
Peo|)le an 'ii't all the same.
Some ni(' ulijc'ct to rheum atic 
f<'ver; others eseaiie it I'ven 
though ('.\'|KU,('d to the sauu ' 
germ .
m ie wor.st iiart of rheum atic 
fever is It.s attack on the heart.
It may not seem dangerous at 
the time, but the heart valves, 
particularly  the m itral valve, 
becomp inflamed. Then ns the 
Inflammation 'ubside.c, scar tls- 
■ue l.s left, Thl.', can In teifi'ie 
with the fi('e action of the 
vnlve.s.
l ’eo|)le who have had rheu­
m atic fever may get it again if 
they encounter Ihe germ - whicli 
Is a common one. Each sulrse- 
oiient attack nntiira lh  mean': 
that dam age to the heart valves 
will t>e inienrified
Obviously the thing to do is to 
•  rold furllier a llaekr Thi- wr 
»ie  nuM nli'le to (to bv goi ng 
(-'■ii.xli, (|,,.fo. 4 loiix !.»■ ling
to rm  of pen.'< illin Tlie dtug
often is pivon at one-montii In­
tervals, and continued for a 
num ber of years. The result is 
that we are  now preventing, or 
at least minimizing, heart dam ­
age which would have been ex- 
ten.slve in years before we had 
this treatm ent.
It is also important to treat a 
))atient correctly at the time of 
the original a ttack—lo siilxlue 
the Infection ns fjulckly as pos­
sible, and protect Ihe heart from 
excessive strain while it is In­
flamed. The trouble used to he, 
and .sometimes still is, that the 
child’s illness may not be recog­
nized at first, or even at all.
As to the young lady, Mr. H., 
obviously I cannot say whether 
she has any n 'lnalnlng dam age, 
or iiow much. A thorough piiysi- 
cnl exam ination, with em phasis 
on her heart, would glv(' the an- 
swi'r.
Since she knows she had rlu'u- 
m atie fever, and was tis'ated for 
il, w(' can a.'c ume Ibat : he had 
proti'ctiv)' iicnicillin atti'iw aid . 
I'erhnps she ;;till docs, And i 
tru.',t we can a.s.sume that slu' 
knows that in her ca;;e a sore 
ihroat i:. a danger sign that 
iliould lend her lo Ihe doctor 
wdhout fh'Inv,
D ear Dr. Mohu'r: My dni tor
‘ aid that he found ycnf,t cell, m 
the vagina. Doi.s this foretell 
c a nc e r ' . '  M RS .  . I D  S,
Not at all. Yeast.s are oiu' of 
.‘ (■vci.al l.\pC‘> of organiMns 
w hich-m ai' (aii'C  troulib', but 
they are  in no wn.v' n  Intcd to 
cancer.
Dear Dr. Miilrur; I', an Fp- 
som ,.(tls bath Iwneficial for 
aiDu'iii- and ilicumntiMn'' A it. 
'Ihe ■.alts ha\«' h o  |>iii In id.ar
f ' f f e e t  ' t in a r t h r t t t s ' .  t h e  w a r ' T . t h
1 if 1 It*' t (.1 * Il 1 ■ t M1 ti ihg to ; te* 
louils and leta-m g to the m ie . 
(!c«. and thus rd d i'tin rt heip.
TODAY IN HISTORY
By THE CANADIAN PRESS
Oct. 18, 1966 . . .
King Louis XIV revoked.
, the Edict o t  Nantes 281 
years ago today—in 1685— 
and ended the p artia l to ler­
ation of P ro testan tism  in 
France after 91 years. P ro ­
testant worship was prohib­
ited, Catholic education en­
forced and em igration pro­
hibited. N evertheless, 50,- 
000 families left' F rance for 
En.alan(i, Holland, G erm any 
and North Am erica, 'The 
refugees in Holland were 
tolerated in religion but 
forced to assim ilate into the 
Dutch culture, a fter which 
the m ajority  w ere tran s­
planted to South Africa 
where they f o r m  e d the 
backbone of the Dutch col­
ony there. J
1646 — F a th e r Jogues, 
founder of the Mohawk m is­
sion, was m arty red  in w hat 
now is northern New York.
1812—USS W asp cai'tured  .
, HMS Frolic in the Atlantic 
during the W ar of 1812.
First World War
Fifty years ago today—in 
1916—French troops com­
pleted the occupation of 
r~'Saill,y__j: Saillisel on the 
Somme front; street-fighting 
continued in Athens-between 
loyal Greeks and Allied 
landing-parties.
Second, World War
Twenfy-five years ago to­
day—in 1941—P rim e Minis­
te r Mackenzie King an­
nounced national control of 
wages and prices; P rem ier 
Tojo of Jap an  announced 
his “ co - p rosperity” policy 
for Asia; enormous G er­
m an forces struggled to 
capture Moscow before the 
winter.
S trange P et 
For Boy Of 15
TORONTO (CP) _  Lome 
Parkm an awoke one morning 
and stared stra igh t into the 
beady eyes of his thrcc-foot 
iguana, which has teeth like 
razor blades and a tail lash 
that can break a dog’s leg.
“ I just d idn 't d are  move an 
inch,” said Lom e, "because 
wiien he gets scared by quick 
movements he gets nasty .”
Except for such incidents, the 
15-yenr-old selioolbo.y enjoys his 
lizard )iet, a throwback to the 
stone age.
“ I’m hoi)lng he’ll grow to six 
feet. I’ve read they can reach 
that length.”
The igiiann, really a small 
dino.'uutr that i.s a iintive of some 
parts of the .southern United 
States, m akes a fine niarm  
clock, Lome said in an inter­
view.
At its aceustom od time, it 
Jumi)s on the beds of lo rn e  and 
Hasii Parkm an, a nephew wiio 
shares his basem ent room, and 
runs up and down until they get 
up.
TAIL A BLUR
"WIk'h lie f tnrts whipiilng 
alxnit he moves so fust you 
can 't s('e his tali m oving," .'.aid 
I jorne.
The secret of handling the [let 
i-orne ('alls Whl|i Is to move to- 
ward him slowly. Hasll once 
moved too quickly and receivc'd 
a tail lii;,h across tiie mouth that 
took five months to lieal.
Th(' lizard Is easy to feed. 
Ha!)e(dly a vegetarian , he loves 
eal'tiage, lie 'll also dine on 
enrlhworm.s.
THIS MINUTE HAS . . .
“ Cacophony” is not a word 
which I  use frequently.
In fact, not too long ago I had 
to look it up in the dictionary 
la ) to see what it m eant and 
(b) to find out how to pronounce 
it. You m ay smile a t my ignor­
ance but I ra th e r think I had no 
need to use or understand the 
word because I  was brought up 
in fairly quiet surroundings.
Cacophony m eans one hell of 
a  row, to put the m atter in our 
expressive modern language. I t 
isn ’t just a noise like a freight 
tra in  going by. I t  isn’t  a boom 
from a big gun. I t isn’t  even 
descriptive of an aeroplane go­
ing by. In fact, if you really 
w ant to know w hat cacophony 
is, you have only to try  to en­
dure sixty seconds of modern 
advertising on Television.
Whether there is also a word 
to  describe the devastating 
flashing of faces and scenes 
across the screen, with only 
split second separation, I Would 
not know; but there should be; 
and I would add one earnest 
p rayer and that is  that the peo­
ple who create these things 
ought to have to endure them in 
a specially constructed hell of 
their own where they would see 
nothing but these flashing im ­
ages and hear nothing but this 
devastating horror of sound to 
the end of all ages.
For 60 long seconds, during 
which I shut my eyes and put 
m y fingers into m y ears, this 
noise continues. ,
It is not necessary.
It is dam aging to the hearing 
just as the flashing lights are  
hurtful to the eyes; and aU this 
is inflicted upon us by those who 
seem to think tha t , we can be 
persuaded to buy advertised 
products or watch advertised 
shows the m ore we are blinded 
and deafened.
For some unknown : reason 
people who record advertise­
m ents or introductions to pro­
gram s think tha t it is incumbent 
upon them  to , scream .
I have never been able to un­
derstand why it is that people 
who use microphones find it 
necessary to yell. The idea of 
the microphone, if anyone wants 
to know, is tha t the speaker 
m ay speak in an ordinary tone 
and m ay still be heard  at a  con­
siderable distance; but,, if he 
shouts, the resu lt is deafening. 
I, for one, have refused for sev­
era l years to  attend a certain
W here Does Cow
VICTORIA (CP)—Where does 
a cow carry  her pocket watch?
if Bos' ie keeps the timepiece 
in her four-sectioned belly, it 
could be fatal.
Cows are  sloppy eaters and 
have been known to gobble up 
pocket knives, watches and 
even old car springs.
These assorted pieces of me­
tal which cannot be digested or 
elim inated result in a m alady 
known as “ hardw are disease” 
for many Canadian cows each 
year.
But fewer and fewer Vancou­
ver Island dairy herds are  vic­
tim s, because farm ers have be­
come attracted  to the idea of 
m agnetizing their herds.
A sm all m agnet is fastened 
in the bovine’s stomach to pre­
vent the sharp  bits of m etal 
from puncturing its walls.
The m agnet is ]X)werfuI 
enough to .stop metal from 
moving through the anim al.” 
.says Dr. David Gaunt, a Vic­
toria veterinary  surgeon.
“Tlie m agnet is made of a 
m etal alloy not affected by the 
juices of n cow’s stomach.
The cow then carries what he 
term ed a sinall “ hedgehog”— 
jum ble of m etal used in w ar­
tim e to stop tanks—but with lit­
tle discomfort.
Dr. Gaunt said other farm ers 
com bat hardw are disease by 
using a modified version of an 
arm y mine detector to locate 
m etal in the animals,
ftmction because I  cannot stand, 
for a whole evening, having m y 
ears attacked b a particularly  
harsh  voice over a inicrophone.
But to re tu rn  to advertising 
on the a ir or on TV: have  the 
blokes who w rite the advertise­
m ents (with the accent on the 
second syllaBle, if you don’t 
m ind!) n ever  learned that ad­
vertisers, will not be heard  for 
their much speaking?
Could I plead for only 30 sec­
onds instead of 60? Sixty sec­
onds of listening to some of our 
announcers is ju st m ore than I 
can take. They m ay shut off 
m y serm ons but I  certainly shut 
off their reading or, ra th e r, 
shouting, of advertisem ents. 
They don’t  shout m erely; they 
scream . Even when they a re  
“ sung”  (if one can use the word 
without blasphem ing the sound 
of music) the word “cacophonv” 
usually applies to the "s in g in g  
com m ercial.” W h a t  DO these 
people have in mind?
Sometimes I think they a re  
rebelling against the way they 
have to earn  their living, and so 
they m ake the business as hide­
ous as possible.
Advertising is an a r t  as all 
good advertisers know. D ress­
ing a store window takes an 
expert to do the job well. I f  he 
clutters up the window with a 
vast am ount of stuff, people will 
pas's it by.
You never see the really  good 
shops m aking this m istake. A 
figure with a dress or coat is in 
one vvindow with little else to 
d ivert the attention. In another 
window, a hat, perhaps—a wom­
an ’s hat — or a m an’s h a t — a 
scarf, tastefully arranged—some 
color.
People stop and look and th a t 
is what the. shopkeeper wants. 
Why cannot television and radio 
learn  this lesson? Have they 
never heard  of quietness? Does 
no one ever go into the m a tte r 
scientifically so that it m ay be 
proved w hat is appealing to the 
public ear?
W henever (with notable excep­
tions) I tu rn  on my car radio as 
I go about, I hear sim ply the 
m ost awful row; which ever 
cam e out of a m usic box. I can 
only, describe it as sim ply 
frightful. I don’t know th a t 
“ cacophony” really  describes it. 
However, tha t is by the way. I  
can’t  get aw ay from  these ad­
vertisem ents.
Why do we have to endure, for 
60 seconds, cars of various 
kinds, rushing up hill, rushing 
down hill, tearing  their tires to 
pieces, bouncing over escarp­
m ents, plowing through stream s 
and catapulting them selves over 
ground which no ca r ever 
should, and for ninety-nine per 
centum of casies never has to, 
endure?
Not one ca r is shown but a  
dozen or more. One is no soon­
e r seen thaii it d isappears and 
the eye has to get used to an­
other one—flash—flash—flash: I 
think our eyesight will soon be 
gone and our hearing as well.
. Noise and m ore noise and a 
kaleidoscope of im ages: this is 
the sort of thing which ancient 
and nasty races would have 
thought up by way of to rtu re  to 
the sensitive prisoner.
This Minute Has 60 Seconds? 
Swelpmegawd! More like an 
hour to me!
M issionary Hits 
U.S. For W ar
TORONTO (C P )-R e v . Jam es 
D. Endicott, a United Church 
m issionary in China for 25 years 
and form er advisor to c ’hlang 
Kai-shek, Sunday blam ed the 
United States for the w ar in 
Viet Nam.
Speaking to about 150 people 
a t a University of T o r o n t o  
teach-in on China, Dr. Endicott 
said the U.S. has been unable 
and unfit to give dem ocratic or 
peaceful leadership to the world.
He said the Viet Nam  w ar 
was an extension of the 1949 
Chine.se civil w ar which had re ­
sulted from  the U.S. govern­
m ent backing down from  a 1944 
agreem ent for a coalition gov­
ernm ent in China.
CANADA'S STORY
B aronets Of N.S. 
ill Active O rder
By BOB BOWMAN
Nov^1:!v'h , i" a “ Haron of
YH tlu 1 . a good deal of kidding, a t least.
Jh w rH  , I .1 i ■ ;  axists. H cadquarteis of
01 dr,r is the ea.stlc of Clackmanoran.shire In Seotliind
f"Ragcd William Alexander, a Seoltlsh poet 
o help him , ('write the Psalm s. Evidently Alexander was a hell
dm w i . ' ( ' ' ' ' f M  T * ’ l>''''«"aded King Jam es to give
hin what a ie  now Newfoundland, Nova Seolia, New Hnmswlck
D t?i"!'.' af Q'a''>ae. He would "ereet cities, ap))olnt fairs!
(ouitN, hiiHi.s a n d  coin liioncv.”
n.„i I H e t t l ' e r s  to go to iiis territo ry ,
and so King Jame.s provided an additionni incentive hv creating  
Knights iarotu'l of Nova Scotia,” Any man could he 'a m em her 
of th.' Older If iu' went to live on his grant of land, or paid i, 
.Mint of 1.50 ix.iinds .sterling. He would hav.' th.' right to w('ar 
aixuit ni,s neck 'an orange tawney ril.hon fi.un whi. h rhall hang
Seollanll ” " !“'l>ire azur.' witii the arm s of
llowever, only a few |.eo|.le took up the itffcr and setth 'd 
mostly around the Hay of Fundy, The wlmle d. al f.'ll through 
lider when C'harleK I sueer'r'ded Jam . s I an.' returned Acadia to 
I 'lane.' .''.. he eonid collect money owing to him h.r m ariv ing  
ilcnne tta  Marla.
01 HER
Hill
B I B L E B R I E F 1718
17.59
“ All (hat the F ather glveth
me shall come lo me; and him 1775
(hat cometh to me 1 will In no 1899
wise east ou t."—Jnhn. 6:37.
Wtioever Mill are, whal.'x er
yoiii need. tb.' ■olution will Im> 1929
f.mi.d III till ' Sai lour. No hut at.
h'l.r n.'iit i 1Ol . . .n.iK fm H i m to
h. Ill Il II 'v 1 !l l.'.t . ■ I I1 V- t!i5t
llimg w l i v II it tio II; m.
■ Wtlll.MiC, ( 1 Vlil m.fv Miiiu .' • )9:.7
EVENTS ON OCTOBER 18: \
i'alheiK Jogucf. and I.alande killed by liof(iiois,
H iitaln restored Ix.uihburg, Nova Scotia, to France 
exchange for M adia)', India.
ti.rH'iiTl Amhi'iiit at Lake Clianiplalii K'ceived new; 
Wolf.'')! victory at Quebec September 13.
F.ii t rtuim tily, Quebec, nil rendered to II force 
H.'iiri Homavi'n rc''igned 'c a t in Home of ( ’.iminoi'e 
protcHt ngalnst Canada sending trfKip.! to fight In South 
African war
Impe. ial ITivy Council deci.led thru women could 
app iinted feiiiitor.i in Canada, The llorioraidts Caom « 
Wil.-.oii I.CI aoie the lll^t Cariadi.iu v. oimm . iii.ior 
( ,1111.1.1 i.giK'd 111 miiinlaiii an a i m\  and an /mei 
F.iiifcii uiid<-i NATO 










PEACHLAND — Taking ad­
vantage pf an invitation from 
m ine officials to tour Brenda 
Mine Oct. 14, was a party  in­
cluding the reeve and two coun­
cillors of the Peachland Muni­
cipality; chairm an D. A. K. 
Fulks and seven board m em ­
bers of school d istric t 23; two 
trustees of Peachland Irrigation 
d istric t and Peachland’s Post­
m aste r, G. Bums.
This group gathered in the 
cool but bright m orning fo start 
the hour-long drive to the mine. 
W elcoming the party  upon arriv ­
al a t the cam p was P e te r Styin 
who, with Jack  Stathers and 
Keith Douglas, were the group’s 
guides for this interesting trip.
F irs t stop was a visit to the 
m odern laboratory a t the camp 
w here all core sam ples are  test­
ed and the group was shown 
step  by step the process and ev­
aluation each separate  sample 
is put to. Though ra th e r on the 
technical side for a laym an, it 
vzas all interesting, a m em ber 
of the group said. Next on the 
agenda was a inspection o f'the  
tra ile r bunkhouses which are
m odem . F our m en live in self- 
contained units, two to a  room.
After being split., into two 
groups the visitors were driven 
to the pit a rea . 'This area  of 
about iro  acres a t present, has 
been completely cleared of all 
trees and vegetation and is 
quite a  sight standing out s ta rk ­
ly in the m idst of the surround­
ing tim ber. The altitude a t this 
a rea  is 5,400 feet an d  after a 
short climb to the top of a sm all 
bill Mr. Stym pointed out just 
where the road to Peachland 
will be constructed, and said the 
building of this road will s ta r t 
within a few weeks.
P lans call for a  30-to-40 mile 
an hour road which will cut 
present travel tim e to the mine 
in half. Also pointed out from 
this vantage point was the prob­
able site for the perm anent mill 
and the possible tailings dump. 
NEXT STOP
Next stop for the party  was 
the pilot mill w here it was taken 
through all stages of the opera­
tion from  the raw  ore on the con­
veyor belt which feeds into the 
crusher, and on to the separa-
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Big Sale Of B.C. Herefords
Charles Leech, secre tary  „  
the Canadian Hereford Associ­
ation, said Monday negotiations 
a re  alm ost complete for th e  sale 
of 4,500 Hereford cattle  to 
Chile next year.
He returned to  his Calgary 
home a t the weekend after a 
three-week South Am erican sal­
es tour.
‘‘We figured we m ight sell the 
Chileans one shipload of cattle 
for breeding and herd improve­
m ent, following la s t y ea r’s sale 
of 923 head ,” he said.
“ However, t  w  o . im porting 
com panies w ere hot after us to 
place orders for four boatloads,” 
M r. Leech added.
’The cattle  the  ChUeans a re  
looking for a re  com m ercial 
yearling heifers, although they
agreed pay m ore for
about one-tenth of the shipm ents 
which will be reg istered  cattle.
The Canadian H ereford Asso­
ciation has been requested to
'The In terior Beef Grow ers’ 
Trading Company of Kamloops
of the B.C. Beef Cattle Grow­
e rs ’ Association.
lion of the m inerals and the 
froth floatation process which 
separates the niolybdenum from 
the c-̂  per, and the fm al stage, 
the Cla m ing of the moly.
This research  m ill which is at 
present running 24 hours a day 
is processing 4.2 tons of mater^ 
ial ah hour. In a corner of the 
mill a modern lab is set up to 
take samples a t  regu lar inter­
vals all through the process. In 
fact this mill is ju s i a m iniature 
of the one which will be built if 
this mine goes into full produc­
tion. The party  was then shown 
the finished moly which is  pack­
ed in tubs and shipped but to be 
used for open m ark e t studies.-^
At noon, the party  was trans­
ported back , to cam p, and the 
cookhouse where a  buffet m eal 
was awaiting us. “ he cam p cook 
and staff were congratulated on 
the variety and excellence of the 
meal.
After the m eal a  question-and- 
answer period w as held with 
Mr. Stym, Mr. Etouglas and Mr. 
Stathers answering all questions 
as fully as possible. The follow­
ing information on w ater and 
pollution control was requested 
by_F. Topham and  H. C. Mac- 
Neill, Peachland Irrigation trust­
ees.
Mr. Stym said the operators 
have been working closely in all 
stages with the poUutibn control 
board and expect no troubles 
with this.
P resen t studies have shown 
that a dam  on Deep Creek and 
the raising of the p resen t Peach­
land Dam at. N orth F ork  will 
provide the m ine with enough 
water. In reply to  the question 
as to how much w ater is requir­
ed, the party  was told th a t ap­
proxim ately 19 acre  feet per 
day is estim ated, but with the 
new methods now being devel­
oped they expect to reclaim  a 
good percentage of this amount.
In reply to a question by S. 
Elstone as to why a  townsite a t 
the m ine is h o t  in  the planning.WiU look a fte r the financial end ® f  n o t jn  the plannmg,
of the deal. I t is a subsidiary was iM ormed this^ is due to 
of the . . eef attlp C irn Z  short traveUing tim e from
, PEACHLAND — At a  spec­
ial meeting caUed by Reeve 
Thwaite last week a  good rep­
resentation of the business 
owners of the community gath­
ered  to discuss w ays and m eans
to finance and plan a Peachland 
brochure to be ready by next 
spring.
It was the feeling of aU 
present th a t this was very much 
needed project, and as there is
VALLEY SOCIAL ROUNDUP
WhUe m ost of the cattle  wiU _  i f  ternperatu 
le hoiiffht ih T? f  tYiucIi m ore m oderate.be bought ih B.C., substantial 
o rders wUl be placed in A lberta 
and Saskatchew an and some in 
w estern M anitoba, 
said.
The cattle  wiU be assem bled 
and shipped out during the faU 
of 1967.
POWER FAILS IN VALLEY
Continued from  Page 1
Five m inutes la te r, a t  9:45 
p.m ., a general a larm  blared. 
Firem en raced to B ernard  Ave. 
and E thel St. only to find a 
false a larm  had been turned in 
a t the call box.
At 10:15 p.m. firem en headed 
out again. An oil furnace over­
heated at 844 Rowcliffe Ave. — 
apparently  because the fans 
quit during the power outage. 
Little dam age was reported.
D uring the en tire outage, 
while the rest of the city was 
blanketed in darkness, the fire 
hall W08 a beacon of light. Em ­
ergency generators were press­
ed into service for the men to 
work by.
In the rest of the city, cars 
nnd people jam m ed streets and 
sidewalks. Pedestrians without 
flashlights roam ed the streets 
seeking company and being a 
m enace to m otorists.
SCOOTED HOME
Children in pyjam as scooted 
out of their homes. Mothers 
stood in doorways threatening 
o r pleading with them to come 
inside or “ a t least take a flash­
ligh t.”
At the Kelowna Drive-In 
T heatre  the movie was interrup­
ted  half-way through, and about 
50 custom ers clogged the line 
by the ticket booth having their 
money refunded.
At the library, where the Kel­
owna Film  Society had ju.st 
s ta rted  a movie, some 40 people 
sat in darkness, 'rhon .someone 
found a flashlight, and they 
stum bled down the library stairs 
and out into m ore darkness.
A truck driver barreled across 
the bridge, wheeled around Ab­
bott St., and stopped dead. Until 
he saw tlic darkened street, he 
apparently  didn’t know about the 
power failure.
Corner groceries did a lioom- 
ing business. One store was 
‘‘cleaneri out of candles” minut­
es after the outage. One store 
owner said he sold 19 flashlights 
and some 40 batteries.
The Kelowna General Hospit­
al switched im m ediately to em-
Mine planners a re  hot expect- 
ing any residents a t  the site
M r  T ppch the mine is in  full produc-
M r. Leech Qf course, fo r the  next
year and a  half, w hich will be a
construction period, there  will 
be 600 or so m en who will be 
heeded to  work on tMs. I t  is 
planned to hoiise these in bunk­
houses a t the site, but the  com­
pany has no plans to accomo­
date the families of these work-
ergency power and reported  no 
trouble.
An a irc ra ft which flew over 
the city early  during the black­
out, found and landed a t the Kel­
owna Airport without difficulty.
B everage room s lit candles 
and continued serving. But they 
soon ran  out of clean d raft beer 
glasses and switched to bottled 
beer.
At Laurel Co-Op, the  night 
packing house staff sa t around 
“with pay” for an hour, then 
w as sent home. About 25 women 
and 12 men w ere working a t the 
tim e.
At Sun-Rype, shifts on duty 
had to stay  and new shifts a r­
rived—stalling about 75 people. 
Sun Riype has em ergency power 
which allows crews to m ake 
their way upstairs, but staff had 
to w ait there  from  9:30 to 11:10 
to clean up the stopped fniit.
West Kootenay officials tried  
to com m unicate on two tele­
phones and a  radio to get to the 
trouble source.
A city electrical official a t the 
West Kootenay office answered 
hundreds of telephone inquiries 
nnd patiently  explained the pow­
er would be back on as soon as 
possible.
Owners of m odern homes with 
relay lighting system s — which 
can only be switched off when 
the power is operating — either 
had to wait up for the ixiwer to 
be restored or else had to get up 
la ter and shut them off again.
Sgt. Russell Bakewell of the 
Kelowna RCMP said the power 
shortage wa.s no problem to the 
police as no calls were received
m otorists who followed fire 
trucks during the blackout, Sgt. 
Bakewell said such a practice is
blackout any m ore dangerou;
already organized communities, 
where the tem pera tu re  is so
PEACHLAND
Newcomers to our commimity 
a re  Mr. and M rs. L: Jacobson 
and three children, Donald, 
Pam ela and Sheryl who have 
taken up tra iler residence a t 
Beacon View Auto Court.
Visiting Mr. and Mrs. J .  K. 
Todd in T repanier this week 
was Mrs. M. Christie from P ort 
Alljerni.
Recent company a t the home 
of Mrs. L. Ayres in Trepanier 
w ere her son and daughter-in- 
law  Mr. and M rs. C. Todd, 
Brent and Sheryl from  Vancou­
ver. Mr. and M rs. Al. Shorten 
from  Edmonton and Mr. and 
M rs. C. Blanchflower and son 
Wally from Kamloops.
Future residents of Trepanier 
Dr. and Mrs.. A. J .  Boissiere a t 
present staying a t  the P in­
cushion Motel, expect to move 
into their new home on Houston 
Rd. within the next few weeks 
They form erly lived in both 
Vancouver and M ontreal, though 
they cam e to Canada from 
London.
Visiting his paren ts Mr. and 
M rs. A. Topham on Princeton 
Ave. last weekend was Ken 
Topham from  Kamloops.
Recent visitor a t  the home of 
M r. and Mrs. C. 0 . Whintori 
was Hank Buys of Vancouver, a 
friend of the Whinton’s son 
Roland.
Visiting the G; Swartz over 
the Thanksgiving Weekend w ere 
M r. and Mrs. P . K urliak and 
son from Uolden.
Students home for the holiday 
weekend from Notre D am e 
University, Nelson, were Dana
Davies, M aureen Todd and 
F red  Grey.
Visiting h e r family last 
weekend was Miss Jennifer 
Sanderson who is attending the 
University of Victoria this year.
Spending the Thanksgiving 
weekend a t the home of Mr. 
and Mrs. A. Fintoff were their 
son B rian and niece Sadria 
W atts from  Vancouver, also 
M rs. Fintoff’s m other, Mrs. L. 
W atts from  Kelowna.
Home for the holidays a t the 
home of M r. and Mrs. J .  F.nns 
were their son Lyle from Wil­
liam s Lake, Norman from Van­
couver and their daughter Lora 
who will stay  home for a long 
visit.
OKANAGAN CENTRE
Elizabeth. Land of Kamloops 
spent the weekend a t the home 
of her parents, Mr. and Mrs. S. 
Land.
R ecent visitors to the home 
of M r. and Mrs. K. K. Koba- 
yashi w ere the la tte r’s uncle 
and aunt Mr. and Mrs. I. Sugi- 
yam a of South Burnaby, who 
w ere on their way home from 
Prince Rupert.
Mr. and M rs. D. Maxwell of 
Vancouver w ere  weekend visi­
tors to the home of Irene Seeth
Mr. and M rs. K. K. Kobayashi 
travelled to Kamloops on the 
weekend to attend the wedding 
of M aralyn Takahashi and Sam 
Aura.
Visiting a t the home of Mrs. 
J . Gleed on the weekend were 
her son-in-law and daughter, 
Mr. and M rs. Chris Phillips of 
Vancouver.
no Cham ber of Com m erce in 
Peachland, i t  w as up to  the 
business owqers them selves.
H. Lyon and H. Thwaite had 
with them  sam ples of different 
brochures, p u t out by both B.C. 
com m unities an d  C a lifo rn ia  
towns, which w ere . passed 
around as exam ples for dis­
cussion.
Ted Beet, owner of the Peach­
land G arage w as nom inated as 
chairm an for the group and a 
coinm ittee to study form at, copy 
w riting and possible costs ar­
ranged for. Serving on this 
cbm m itee a re  M rs. W. Selwyn, 
H, Lyon and F , Brown who will 
w rite the copy.
This com m ittee will report 
back  to  this group and aU other 
in terested  citizens in  the Muni­
cipal H all Nov. 14 a t 8 p.m .
R eeve Thwaite thanked all 
p resen t for attending and 
sta ted  he w as sure there  would 
be  m any m ore in terested  par­
ticipants now th a t a  s ta rt has 
been m ade on this project.
LANDS A IVHDPPER
TERRACE, B.C. (CP)—Allan 
Reed, a  70-pound K itim at 12- 
year-old, landed an 81-pound 
spring salm on in the K a 1 u  in 
River after a  45-minute battle. 
I t  was the th ird  largest ever 
landed in B.C. by a sports fish­
erm an. The r e c o r d  is 92 
pounds.
W est Side 
Phone Users 
Join City
The eastern  section of the 
W estbank Telephone Exchange 
will become p a rt of the Kel­
owna exchange on Dec. 1.
The eastern  section is bord^ 
e red  by McDougall Creek on 
Highway 97 and includes Lake- 
view Heights and Casa Lbma 
subdivision. Excluded a re  the 
town of W estbank and Green 
B ay areas.
The Okanagan Telephone 
Company has notified subscrib­
ers th a t telephone num bers of 
subcribers in the eastern  p a rt 
of the W estbank exchange will 
be changed and Kelowna ex­
change ra tes  will apply after 
Dec. 1.
A directory  supplem ent will 
be issued before Dec. 1 which 
will provide inform ation and 
listings of all subscribers in the 
W estbank a rea  and will include 




Two Okanagan students are  
among those awarided Norm an 
Mackenzie Regional Alumni 
Scholarships.
The w inner of the North Oka­
nagan region scholarship was 
E hren traud  B erger of Vernon 
and the South Okanagan awaM  
was M argaret Rose MacNeill of 
Peachland;
No fu rther details w ere an­
nounced.
INTENDS TO BUN
VANCOUVER (CP>—  M d ^  
m an Tom  Campbell said Sunday 
he will run  as a  m ayoralty can* 
didate in  this y ear’s civic elec* 
tion. M r. Campbell said  one of 
the  m ain  issues will be te ia n ts  
whose ren t is increased by land­
lords.
WORKS FOR YOUNG
The common North American 
toad can lay 28,000 eggs in 10 
hours.
No
H« usH  to  be Iwthered by baidutehet 
and tired f« Iing . When he learned 
that irritatlGn of the bladder and 
urinary trac t can result In backacha 
and t i r ^  _ feeling, he took Dodd’s 
Kidney Pills. Sm art man. Dodd’s Pilla 
stim ulate the kidneys to  help relieve 
the condition causing the backacha 
and tired feeling. Soon he felt better 
—r ^ t ^  better. If  you are bothered by 
backache, Dodd's Kidney Pilla may help 
you. too. You can depend on Dodd’s. 
New large size saves money.
COMMONWEALTH INVESTORS SYNDICATE 
DIVIDEND N O T IC E
H. 0 . K. Hammerberg J. C. Hutchison
A. G. Duncan Crux, president of Commonwealth Investors Syndlcats 
Ltd., has announced a regtilar quarterly dividend of 5% on ths 
company’s preferred and common shares. Commencing in 1951, 
this marks the 63rd consecutive quarterly dividend declared on the 
preferred shares; similar dividends have been declared on the com­
mon shares since 1954. Neither preferred nor common shareholders 
have ever missed a dividend.
H, G. K. Hammerberg is in charge of CIS capital stock distributionj 
while J, C. Hutchison heads CIS securities distribution.
ers.
300 TO 350 MEN
It is expected th a t 300 to 350 
men will be employed.
To a question of how soon it 
would be before i t  was definite­
ly decided if the m ine will go 
ahead, staff m em bers replied 
there was no doubts in their 
minds tha t they had a  m ine 
here. The feasability  report, 
which wiU be com piled by the 
end of the  year, would mainly 
study how much and how big. 
But a definite yes or no should 
be-puM shed n o ^ a te r  than F eb ­
ruary  as all plmis^ now m ade call 
for construction to  s ta r t  a t the 
first of May 1967.
In rejrfy to F . Topham ’s sug­
gestion th a t a com m ittee be set 
up to work in conjunction with 
the mine staff, M r. Stym stated 
that this was the idea in inviting 
this group at this tim e so tha t 
some form  of co-operation could 
be worked out to plan for future 
development.
Stating that the  year-and-a- 
half interim  period would give 
all groups a  chance to get ready 
for the population increase. 
Reeve Thwaite thanked the 
Brenda staff on behalf of the 
party  for their inform ation and 
hospitality.
All m em bers of the group who 
so wished w here then taken 
back to the tunnel entrance for 
what was for m ost, one of the 
highlights of the tour. After be­
ing provided with knee high 
lioots, hard  hats and m iners’ 
lamps the party  was taken in 
parties of five into the tunnel 
Splashing along in .sometimes a
Commenting on the num ber of foot of w ater they walked furth­
er and further into bowels of the 
earth.
This tunnel, 200 feet under-
foolish a t any lim e, but ho did ground, is in the shape of a T, 
not consider driving in a power the best ore to be found in the
top cross. All m em bers of the
than driving on a country road party  chipped their own samp- 
wherc there a re  no lam p ixists. les to lake home.
Funeral Held 
For T. Gaudreau
F uneral service was held 
T luirsday in the Church of the 
Im m aculate Con c e p t 1 o n for 
ThiHKtore ('inudrenu, 68. of 735 
H arvey .\ve.. who died In the 
Kelowna General Hospital Oct. 
9
Rev, H. I), Ander.son said the 
funeral m ass nnd Ixirinl was in 
the Catholic cem etery in Okan­
agan Mission.
Mr. G audreau was ixirn in 
Magog, Que,, nnd receivr'd hi.s 
carl> cducnlion tn that area. He 
livrxl in \Vinni|M'g and Rosetown. 
Sask . Iiefore .settling in Wlnnl- 
|ieg. He was hrarried there in 
19.31 nnd lived in \Vinnti>eg until 
he cam e lo Kelowna in 1946 as 
an enq'lovce of the Canadian 
Pacific Bailwav. He retired in 
1964.
Surviving are  hi* wife, the 
foi mei Lawrence Douillard. two 
sons and two daughters, M aur­
ice and Ih-nis in Kelowna, 
Je.vnnc, V.sncoiucr. and Vivian, 
'M l > I. St Yves-. Winnipeg, 
ALo surviving are five grand­
children. two brother* and one 
sP tc r. Wilfred, Kelowna. F.mll, 
\« iu  O l i v e r  and M ane, 'Mr*, 




Wel(3)nie Wagon In ternational, 
with over 5,000 hostesses, has 
m ore th an  th irty  years experi­
ence in fostering good will in 
business and  com m unity life. 
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n  W ease have th e  W elcome Wagon Hostess call on m e
□  I would like to  subscribe to  th e
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The forests serve us 
all in many, varied ways
Once the woods were an Inaccessible, sombre, misty world. A world growing 
at our doorstop that few people know.
Over the years, far-sighted forest policies tamed the yrllderness, the  
forests places for both work and play.
The forests are the source of raw material for the many productt Crown 
Zellcrbach makes. But they are more than Just tree farms. As logg ing  roads 
create access routes, they provide the maximum benefit for the greatest number 
of people. Last year, more than 30,000 persons visited our timberlands.
In this way, the forests In our care will continue to provide livelihoods for 
many and a source of pleasure for many more.
H O W  T H E  F O R E S T S  S E R V E  U S
-X* Timber Is harvested to mako a 
wide range of forest products.
-X- W a f e r  for Irrigation comes from 
carefully managed timberlands.
•X- Company-built logging roads pm* 
vide access for recreation.
■3f Cnjoy the forests, but remember, 
only you can prevent fires.
J J
S.M.SIMPSOg Ufuino ̂  CROWN ZELURBACH CANADA LIMITED
r
ms0imim<
Lawn Bowling Club Elects 
O fficers A t Annual M eeting
WOMKN’S E lin O R : FI.ORA EVANS 
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British Columbia Dragoons Hold
M ess Dinner
BCD candelabra bearing tall 
tapers, lovely , arrangem ents of 
fall flowers, and the Dunwbrthy 
Trophy, awarded to the BCDs 
for being the best arm ored regi­
m ent w est of the Lakehead, de­
corated the long table for the 
British Columbia Dragoons Of­
ficers’ Annual Mess dinner held 
in the Mountain Shadows Regat­
ta  room on Saturday evening, 
and attended by some 20 offic­
ers and their guests.
Special guest a t the dinner 
w ere the Honorary Colonel, 
Brigadier R. T, Du Moulin from  
Vancouver: Lt, Colonel J . W. D. 
Foxcroft, Commanding officer 
of the Rocky Mountain Rang­
ers; Lt. Colonel J . S. Edmun- 
son from Vancouver, Senior staff 
officer of the B.C. D istrict, and 
Colonel George F . Stevenson 
<rOt) of Kelowna.
Chairm an of the dinner was 
M ajor Nigel P. Taylor, intro­
duced the speakers. The toast to 
‘Fallen Comrades,’ was propos­
ed by Captain A. E. Davis, and 
the toast to the regim ent was 
given by Colonel Alan Moss 
and answered by the BCD Com­
manding officer. Colonel T. C. 
Chapman of Vernon.
Lt. Colonel Edmunson spoke 
on the role of the militia in the 
Canadian Army, and Lt. Colon­
el J . D. Gemmil gave a short 
talk on form er days in the arm y.
The women’s division of the 
Lawn BowUng Club held their 
annual business m eeting at the 
clubhouse on October 12, with 
a good representation of mem ­
bers present.
The president, M rs. Robert 
Buchanan, was in the chair and 
called for a report from  the dif­
ferent com m it'ees.
Games captain, Mrs. Mytle 
Cook, gave an interesting report 
of the competitions played dur­
ing the sum m er. ’Tlie local 
games singles was won by Mrs; 
F. V. Hutton, doubles by Mrs. 
J . A. C. Trehouth and Mrs, E. 
H. Fisher, and the triples by 
Mrs. Myrtle Cook, Mrs; Vera 
Brown and Mrs. C. S. Batty.
The social convener,. Mrs 
Fi-ank Myring reported a pleas-.
CWL Parish Council
ant and successful season and 
Mrs. Reg L e e , '  secretary- 
Ireasurer, gave a comprehen­
sive report of the club’s finan­
ces, taking not of the improve­
m ents that had been added to 
the clubhouse, and the lad 'es 
then gave a hearty vote of 
thanks to Frank Myring. who 
had devoted so much of his 
tim e and labor to the improve­
m ent of the kitchen.
W ith  Mrs. J . A. 'Trenouth in 
the chair the slate of officers 
was then elected for the coming 
year. Mrs. R. J . Buchanan was 
re-elected president. Mrs. L. G. 
Alton vice-president, Mrs. F . 
V. Hutton secretary-treasurer 
and Mrs. F rank  Myring social 
convener.
'The meeting was concluded 
with a vote of thanks to the of­
ficers for a job well and faith­
fully done proposed by Mrs. 
L. G. Alton on behalf of the 
m em bers.
SPEAKING OF MURDER
Three lovely ladies who will 
p lay the feminine leads in the 
Kelowna Little Theatre pro­
duction ‘Speaking of M urder’ 
a re  shown above as they run 
over one of their favorite 
scenes. On the left Mrs. J . S. 
Bennett, who takes the part 
of Annabelle Logan, and Mrs. 
I R, Sisett as Carrie Ashton
listen open m outhed to  Mrs. 
Walworth—right, played by 
M rs. F  Shotton. M rs. Wal­
worth it^ seem s could give the 
answ er to the m ystery. The 
th ree  ac t play which is being 
directed  by M rs. Ronald Irwin 
and produced by M iss Joyce 
Denny will be presented at the 
Kelowna Community T heatre
on Oct, 27, 28 and 29. The
other m em bers of the excel­
lent cast a re  Ian Sisett as 
Charles Ashton, Chris C leaver 
as Ricky Ashton, Pam ela  
Sprinkling as Mildred, Susan 
Cowie as Jan ie  Ashton, and 
Nigel Pooley as the lieutenant 
detective. The play will be the 
Kelowna Little T heatre’s open­
ing presentation Of the season 
and is the story of a jealous 
secretary  who m urdered her 
boss’s firs t wife and in itia te’s 
plans to put an end to  his 
second m atrim onial under­
taking, It will offer you a 
wonderfully sinister and excit­
ing evening we are told.
ica
E n j oy H a i t i a n H o s p it a I i ty
PORT - AU - PRINCE, Haiti 
(CP)—Sixty students from Can­
ad a’s 12 m edical schools have 
returned home after spending 
2% weeks in Haiti where m any 
gained experience in the han­
dling of diseases they would 
norm ally have read  about only 
in textbooks.
The students were partic i­
pants in the firs t sum m er school 
in  tropical m edicine sponsored 
by  the Canadian Association of 
M edical Students and Interns.
’This teem ing, hot, colorful 
capital served as headquarters 
during the stay. Most students 
stayed a t the horned of H aitian 
colleagues, eating with the fam ­
ily  and learning a bit of the 
local Creole d i a l e c t .  E very 
-m orning Riey boarded the local 
publiques—taxicabs going any­
w here in the city for a dim e—to 
attend classes and clinics a t the 
faculty of m edicine and the uni­
versity hospital.
F o r m ost it was the first en­
counter with the practice of 
medicine in a  country w here 
resources a re  scanty and where 
a  large p a r t of the population 
is fa r from  any medical atten­
tion.
‘MAGIC’ INFECTS
TThey m ade rounds in pedi­
a tric  w ards filled with cases of 
infantile tetanus, a convulsive 
d isorder caused by bacteria  in 
the soil.
In Haiti this is caused mainly 
by the use, even today, of un- 
sterile scissors, k n i v e s  or
broken stones to cut the umbili­
cal cOrd in home, deliveries and 
by use of “ magic powders” 
containing herbs, soil and char­
coal on the cord to hasten heal­
ing.
Cases of children suffering 
from  kwashiorkor, a protein de­
ficiency disease, bore witness to 
the g rea t problem  of m alnutri­
tion in this sm all nation where 
the average wage is $75 a year.
’The num erous cases of p a ra ­
sitic infestation seen could be 
traced  to w orm s or their larvae 
entering the b o d y  Rirough 
wounds in the feet of shoeless 
children. However, the prob­
lem s faced by this sm all nation 
w ere nowhere m ore vividly 
brought hom e than in the m a­
ternity  w ard  w here two women 
shared the sam e bed and anes­
thesia was too expensive for 
general use.
The Canadian group also had 
an opportunity to witness the 
governm ent’s attem pts to  com­
bat some of these overwhelming 
problem s. A 20-year cam paign 
has been waged against yaws so 
tha t it has been virtuall; elim i­
nated.
Another big enemy, m alaria. 
Is being attacked in the sam e 
system atic  way. A visit to the 
National Syndicate for the E rad ­
ication of M alaria served to en 
lighten the young doctors of the 
m ethods used to com bat this 
febrile d isorder form erly ende­
mic and now also on the rc,id 
tc dibappearance.
D uring the afternoons and
Time Will Come For W omen 
To Be D ifferent But Equal
C’TTAWA (CP) -  Tax relief 
for the working m other is a 
project close to the pocketbook 
of Mrs. Litn Rose Betcherm nn, 
newly-appointed director of the 
O n t a r i o  labor dcpartm cnt’.s 
women’s bureau,
Mrs. B ctcherm an, the m other 
of B arbara, 18, Michael, 16 
Gordon, 14, ond M artin, 8, had 
to put In a full - time house­
keeper when she went to work, 
“ and I can’t write her off. ’
Besides researching the tax 
laws, the chic brown - eyed 
brunette will cotordlnato studies 
of Ontario day - care facilities 
and m aternity leave policies in 
the province nnd abroad. She 
w as In Ottawa recently attend- 
ing the Am erican conference of 
the International Lobor Organ­
ization.
A form er sessional history 
lecturer here at Carleton Uni­
versity where she got her MA. 
the new director has also com ­
pleted cour.scs for n PhD from 
the University of Toronto.
“This Job with the women'.s 
bureau combines two interests 
—1 had done a gixHl deal oU 
community work, nnd hnct train  
ing in research .”
Her community work was 
carrii-d out in Ottawa while her 
husbamt. a m etallurgical eng­
ineer, was employed here. She 
held execulive iHi.siUons wuli 
four national women's organtrn-l 
tions, and served on tlic Ixmrd 
of the yisltiiig homeniakerb. die 
ren lra l voluiilcer bureau. >nuthi 
services t>ui can and the ciiant-i 
able foundations committee
A im  nORKING IVOMEN
She is concerned with helping 
the fem.de .32 |>er cent of On 
tarlo 's  Intxir force and die on 
known percentage of women 
who are Just thinking about go 
tbg bark to  work She '  ’.<■ 
investigate tiainm g o|vp»>rtuni 
ties nnd coiinsetUnB services for 
women "to  see what i» avail 
ab le ,”
Her Toronto office, with two
evenings, the Canadians took in 
the sights and enjoyed ' the 
warm  H aitian hospitality; They 
found them selves in the role of 
g o o d w i 11 am bassadors in a 
whirlwind of official receptions 
and parties.
President Francois D uvalier, 
himself a m edical doctor, wel­
comed them  in an official re ­
ception a t the N ational Palace. 
He stressed the long friendship 
he has alw ays enjoyed with 
Canada, reading from an arti­
cle he had w ritten  as a young 
doctor for a French-Canadian 
m edical journal.
H aiti’s m inister of agriculture, 
V. N. Constant, invited the 
students to a sm all agricultural 
settlem ent outside the city  of 
Cape Haitien. T h e r e  they 
planted trees along what will be 
Haltlano - Canadian Avenue, 
named in honor o f the Cana' 
dians’ visit.
The trip  was the brainchild 
of Andre Lalonde, a third-year 
medical student a t the Univer­
sity of Ottawa and external af­
fairs officer for the Canadian 
Association of Medical Students 
and Interns.
Mr. Lalonde persuaded a 
Montreal pharm aceutical firm  
to underw rite a good proportion 
of the expenses.
The 60 delegates, including 
eight women, were chosen in 
the spring by a com m ittee of 
students and professors a t  each 
university.
Mr. and M rs. Ewen M acnider 
Jellett a re  happy to announce 
the engagem ent of their only 
daughter Joan M organ to Robert 
Adair F arrow , of Calgary^ son 
of Noel Adair Farrow  and the 
ate M rs. Farrow , of Calgary, 
The m arriage  will take place 
on Novem ber 19 a t 12 o ’clock 
noon in  St. Stephen’s Church, 
Calgary, Alta.
other officers and their clerical 
staff, som etim es serves “a.s a 
kind of clearing house” for 
women writing or phoning for 
inform ation.
Women in other areas of the 
province a rc  part of her picture 
too, and she plans speaking en­
gagem ents to “ tell women’s 
groups what we do nnd find out 
whnt they w ant.” ,
She says there will come n 
tim e when working women will 
be regarded  ns “different from 
but equal to” men. "Women are 
too im iiortant a part ot the 
working force for this not to 
hnpjvcn.”
But there  would never be a 
tim e when women who prefer 
to stay a t home would feel 
guilty, "Som e women feel they 
can realize their iKitcntial lielter 
through n Job, but most women 
who work do so tiecnuse they 
have tn, not lieonuse they want 
to ,”
INGLIS APPLIANCES
To help take 
the work from 
your busy day.
At down to earth  prices.
HOUSE of EDWARDS




Special care  for 
convale-scent nnd 
elderly people. 
Operated by . . .




F orm er Kelownian and one 
tim e Lady-of-the-Lake, Kathy 
Archibald, arrived by a ir on 
Saturday to spend a week in 
Kelowna visiting h er parents 
Mr. and Mrs. W. J . Archibald. 
Kathy who lives in Santa Anna, 
California, and is a professor a t 
Irwin,' University of California, 
has been working in Washing­
ton, D.C. during the sum m er 
months.
Russell Light left on the week­
end by air for N assau, where he 
will spend the next ten days at 
the invitation of the B aham a 
M inistry of Tourism.
Spending the weekend a t the 
Mountain Shadows Country Club 
while here to attend the B.C.D. 
Officers’ Mess Dinner, were Lt. 
Colonel C. W. Husband fromi 
Vancouver, Lt; Colonel and M rs 
J . Edmunson of Vancouver, and 
Dr. and Mrs. D. R. Stratton 
from  Mission City.
Mr. and Mrs. J .  D.' Middle^ 
m ass of Calgary w ere recent 
guests a t the Royal Anne Hotel 
while visiting Kelowna friends 
en route home from  a  sum m er 
vacation on Pender Island.
have returned to Vancouver 
after attending the M emorial 
Service in Portage La P ra irie , 
and the funeral service in Kel­
owna for F-L Thomas Bebb. 
While in Kelowna they were 
guests of Mr. Week’s m other 
Mrs. S. J . Weeks as were Mr. 
and M rs. Harold Weeks of Van­
couver who were also here  to 
attend the funeral. Mrs. Thomas 
Bebb, who is the form er Faye 
Weeks of Kelowna, is spending 
another week here as the guest 
of her m other - in, - law Mrs. 
F rank  H. Bebb.
Mr. and M rs. J . F . King of 
Chilliwack m ade a brief visit to 
old friends in Kelowna last 
week.
"The Kelowna Wagon Wheelers 
Square Dance party  night will 
be held a t the Winfield Hall on 
Nov. 5 a t  8 p.m. Ernie Funk will 
be the MC and buffet refresh­
m ents will be served. Everyone 
is welcome.
Mr. and Mrs, C. W, Weeks
NEED TO LEARN
More than 250,000,000 school- 
age children in underdeveloped 
countries will not go to school 
a t  all this year.
A letter was read  from the 
Kelowna and D istrict United 
Appeal at the regular monthly 
meeting of St. T heresa’s parish 
council of the Catholic Women’s 
League, asking for volunteers, 
and many of the m em bers un­
dertook to canvass for , this 
worthwhile project.
A Rem em brance Day cere­
mony will be held a t the cen­
otaph at the Rutland School on 
November 11, and Mrs. M. Gel- 
owitz will have the honor of 
placing the w reath on behalf of 
the CWL.
It was decided to send for 
m em bership scrolls, and to hon­
or 25-year m em bers a t a spec­
ial Advent Supper , in Novem­
ber.
A donation was sent to the 
Diocesan Centennial Project 
which is in support of the lib­
ra ry  a t the University of Notre 
Dame in Nelson.
Many m em bers have offered 
to do sewing for the Christ­
m as booth which wiU be a high­
light of the St. T heresa’s chic­
ken supper in November.
’The president M rs. Adam 
Rieger then recited the Act of 
Consecration- and adjourned the 
meeting.
Refreshm ents w ere served by 
Mrs. John Ottenbreit and Mrs. 
Gelowitz. Winner of the raffle 
for the evening was Mrs. Leo" 
Zvonarich.
Hardwood Floor Expert!
Fluurs lu p p u eo . laid a ad  
(loished. We reflniab .old 
floors M udern e q a ip ra e o t
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Air Canada offers you so many fly-home-on-a-vlsit flights from Vancouver to Europe. 
Someone who loves you has never given up hope; you’re sure to come home on a visit.
Go over to Europe and see them this winter. Your family and friends are your kind of 
people . . .  they’re longing to tell you what’s happened to them; Impatient to hear all your 
news. Go on over, you'll be making people who matter so happy. Air Canada has a  
wide choice of flights awaiting your pleasure.
Hav® a vacation that’s dlfterant. Europe and Britain will be 
free of summer tourists and you’ll see both as they really are 
after the crowds have gone home. In addition to renewing fam ily 
ties, you’ll f)e able to catch new theatre seasons; ski the most 
famous slopes In tlie  world ,ind, because distances are so 
stiort, you may even explore fascinating Eastern Europe, If you 
like, you may run away to sea and cruise the Mediterranean.
Go on, Indulg® y^uraalf. . .  taka a tour! A winter tour is a 
wonderful tour, you have time to look and learn. You can steep 
yourself In the tore of ancient lands. Go on a pilgrimage to the 
cradle of Christianity nnd .ludaism, the Holy land, and then 
liask In the warmth nf the rest of the intriguing Middle 
East. Ask your travel agent for details about the "M iddle East"
15-day tour ' it .a c P-5). Travel accommodation, and air faro 
Included fc $l,19l
Vou’ll sav® monay, foot Air Canada Is continuing the low, tow 
14-21 day summer Economy Excursion return (arcs all winter 
long. This winter Air Canada oders two weekly (lights on the 
unique Western Arrow service to London — the  gateway tn alt 
i.urope; dally Europe 8 7 0  service to Paris and on to f rankfurt, 
convenient connections to daily llights 1 oronto Glasgow London 
(Air Canada with BOAC), and regul.ir flights from Canada lo 
Shannon, Zurich and Vienna. Clieck with your travel ai;ent
for these and other Air Canada serv ices he's your specialist
In trips home to Britain and Europe. Ask him about Air 
Canada's "Ely Now — f'ay Later" plan, Including air fare and 
tour costs, top,
Victoria's prestige address
Make  t he  Emptes*  your ar ldress  In Victoria You'll find il h a s  
everyth ing  you want  in a hotel  - r omfor t ab l a  a ccommoda t i on ,  
good service,  (in« food. Plus the .idviini.ige of a quie t  he.siitdiil 
s e t t i ng  j u s t  a stroll f rom downtown.
" F i v  re.sc-rvstKwi* TV-lrv n r  ' X ' t l t r : ”
e m p r e s s  R O T E I i  VlCIOriA. tClTlSH COIIIMRIA
—  — -------  -J---— ----------------------------
Will this be the year you go home?
14-21 day Economy Excursion return taros: VANCOUVER - FRANKFURT $606 VANCOUVER - LONOON $539
AIR CANADA ^
For Information nnd Ite^ervntion* Contact
New Fall Fashions
Arriving Daily
ANNE’S of RUTLAND 
Phone 765-5140
Vacation Year Round 
in Your Own Back Yard 
CUSTOM BUILT 
SWIMMING POOLS
Kidney Shaped — Rectangu­
lar — Circular — Oval and 
other free form pools,
FOR FREE ESTIMATES
FRANK WARD




To-day's cooks use clieese i 
the  year round. Flavonwise it i 
makes alEour everyday foods i 
sing. Nutritionally it contains i 
most of the important nutri- i 
ents found in fresh whole 
milk. And pennywlse, it's 
still one of our best food buys.
The Thoughtful 
M other ^
gives everyday foods a gour- | 
I met touch. She adds a slice | 
I of titsit cheese to minute | 
I steaks when they’re almost | 
I ready to serve, then pops | 
I them  under the broiler just | 
I long enough to melt the | 
I cheese. VVhen serving cooked | 
I cauliflower she drizzles it | 
I with plenty of melted butter, | 
I then sprinkles liberally with | 
I grated Parmesan cheese. |
The Gourmet Cook II I Ilt7 OLrUllllOi I
I uses a variety of Canadian- | 
I made cheese. Crumbled Blue | 
I cheese goes not only into | 
I tossed salads . . .  but into | 
I sour cream for spooning over 
I hot broccoli . . . and into 
I whipped cream for topping 
I warm fruit pies. Shredded 
I gouda is added to creamy 
I scrambled eggs for Sunday 
I b ru n c h , and  o m ele ts  are  
I livened up with processed 
I Canadian-mode Swiss ahd a 
I touch of chives.
The Amateur ChefI
I adds nippy Canadian ched- 
( dar to his hash-brown pota- 
I to e s , an d  co o k s them  in 
I plenty of buttorl Also speclal- 
I izes in Reuben Sandwiches—
I mode with corned beef, sliced 
I Swiss choose and sauerkraut 
I sandw iched  betw een thin 
I slices of rye broad. Ho also 
I "waffles" them In the waffle 
maker instead of cooking 
them on a grill.
The Smart Teenager
mokes her hamburgers Italian 
style adding basil, oregano 
and garlic salt to the moot 
mixture ond topping each 
patty with a slice of Mozza- 
rotla cheese when almost 
cooked.
The Knowing Hostess
starts things rotting with a 
pretty cheese tray, and al- | 
ways adds her own specialty- | 
spread to the irsy. Two cup* | 
grated Canadian clinddnr, 
blended with a 4-ounce 
package soil relisti cream 
chee&e, a totilospoon therry 
nnd Vi teaspoon Worcester­
shire sauce form the basic 
mixture. Chopped olive* or 
crumbled blue choose can bo 
added to taste; then roll In 
chopped parsley, or nut«~or 
served in n little crockery po t
LIGHTS TRAVEL SERVICE LTD
B em aril Ave, — 7S7-414S — Ne Service Cbarg®
PLNTICrON -  K.LIXJWNA -  VKltNONt
I ' m
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J a p a n e s e U n i t e d G h u r c h 
Scene
Two lovely baskets of autumn 
fIov;ers were placed on either 
side of the a ltar in the Ucan- 
a '.an  Japanese United Church 
o Oct. 8 at 4 p.m. for thej 
double-ring ceremony uniting in; 
m arriage M argaret L o u i s e ,  
daughter of Mr. and Mrs ; 
Th< nas itolph Prior of Rutland 
ai Frank Osamu Koide. son of 
S» hi Koide and the late Mrs 
Koide of Kelov/na. Rev. William 
Hai ms officiated, and the music 
was provided by Miss C. Kam­
akura. ' i
The bride, who was given in | 
m arriage  by her father, was; 
rad ian t in a floor length gownj 
of , ijeau de isoie fashioned on ’ 
classic Em pire lines. Her round­
ed neckline and long lily point cf 
sleeves were enhanced with a | 
band of French hand made 
lace at the high waistline, and 
(h e r  chapel length lace trim m eo 
tra in  fell gracefu 'ly from a bow 
a t the back. A dding ring of 
peau de soif mmed with; 
French lace : her elbowl
length, bouffant veil in place,! 
and she wore a pearl bracelet.: 
a  gift from  the groom. She car­
ried a cascading bouquet of yel­
low roses.
The m atron of honor. Mrs. 
Daniel Chapman of Vancouver, 
and the bridesm aid, Miss W endy; 
P rio r of Kelowna, were charm ­
ing in sim ilar long dresses of 
peacock blue , peau de soie. 
styled with rounded necklines 
and three-quarter lOngth sleeves 
on princess lines. Their head­
dresses were wedding ring 
bands of m atching m a te ria l: 
trim m ed  with veiling, and they; 
carried  bouquets of pale yellow; 
gladioli. ;
Daniel Chapman of Vancouver 
a c t ^  as best m an, the grooms­
m an was Arthur Mackenzie of 
Kelow na, and the ushers were 
G eorge Koide and Richard 
Koide, both of Kelowna.
The reception was held at the 
Royal Anne Hotel, where the 
m other of, the bride received 
w earing a double-knit, suit of 
Royal blue, a sm art pink hat. 
black accessories and a corsage 
o f  white carnations. She was 
assisted in receiving the guests 
by Mrs. Sam ual Abe of Williams 
Lake who chose a two-piece 





Use O f A dverbs
M R. AND MRS. FRANK OSAMU KOIDE
Photo by Pau l Ponich Studios
with a white ha t, black acces­
sories and a corsage of white 
carnations.
The bridal toasts were pro­
posed by E. R. W i n t e r  
and Peter Zoobkoff of Kel­
owna acted , as MC and read  tel­
egram s of congratuiations from 
friends in Calgary and Kam­
loops.
Demand For Canadian Laees 
Developed In P ast Ten Y ears
MONTREAL (CP) — Lace, 
once a. Sign of wealth, now is 
available to, Canadian women 
of all ages and income levels 
and m ost o f it has been made 
in Canada. ’
“The lace-m aking industry 
is a  new one in this country,” 
says A r c h i b a l d  Solomon, 
owner of International Laces 
Inc., a  m anufacturing - d istri­
buting firm  here.
“ It didn’t  ready  get started  
until 1954 and you don’t  learn 
to m ake lace overnight. Only 
10 years ago, we were im port­
ing 100 per cent of our lace .”
Today, about 70 per cent of 
the  lace on the Canadian m ar­
ket is m ade in Canada, Mr. 
Solomon says. The other 30 
per cent is imported, mostly 
from France.
“ The dem and has gone up 
trem endously. Most women 
have much more lace in their 
w ardrobe now than they did 
a few years ago. It gives them 
a feminine feeling.”
Originally lace was used 
only for linens and for or­
nam entation on ecclesiastical 
garm ents for both nuns and 
monks.
By the IRth century it had 
entered .society and it becam e 
such A I'ago. not only among 
ladies, but al.so among their 
lords, that several countries 
felt the cxjicnslve hand-made 
luxury was adversely affect­
ing the economy,.
P A I N S T A K I N G  J O B
All lace was m ade by hand 
nnd a pair of ruffles might 
take the lacc-m akcr a year to 
complete, working 15 hours a 
day.
The Italians are usually 
crcHlltcd with the Invention of 
the open-work fabric, but the 
F'rench quickly learned the 
difficult a rt from them.
Venetian. French nnd Flem ­
ish lace became the most 
famous, but It was in England 
In the 18th century that the 
first lace - making machine 
was InvenbHl nnd perfected.
The mnelune put lace on 
the inn.'.‘, market and more 
than offset the loss of the 
m ale m arket which disn|>- 
tienred after the French Re­
volution nnd has never re­
turned.
Today there Is only a small 
am ount of hand - made lace 
available anywhere and none 
Is prixinced In Canada be­
cause of high lah ir cost.s. Mr. 
Rolomon says. Tin' only Im- 
IHirtfxl hnnd-tnade lace on the 
Canadian tuarket Is from 
Chinn.
n i t 't e  now nre lour Cnnn- 
dian laee-m am ifai'tm m g (ac- 
torles. all In the Montreal 
area.
. Two of tin- laettii It'S mami- 
facture qulpuie lace i oil4iii 
lace made on silk that Is 
later Inirned out witli solu­
tion.
The othei s piiKluee Iwavi'ts
WIFE PRESERVERS
and Raschel. laces, usually 
from  synthetic fibres, from 
which about 85 p er cent of 
lace m anufactured in Canada 
is made.
Leavers—a knitted lace — 
is elaborate in design and 
there m ay be as m any as 
5,000 bobbins and from  12,000 
to, 50,000 threads in^one of the 
huge m achines.
“ Raschel is m ore of a 
woven lace  and is m ade on 
a  narrow er m achine. I t  can 
m ore quickly produced and 
converted. Most of the  lace 
used on lingerie is Raschel 
lace.”
Raschel lace basically is 
less expensive than Leavers 
lace, but now is being made 
in rhore complex patterns and 
has entered the higher price 
range as well.
A yard  of 42 - inch wide 
Leavers lace sells for $5 and 
up while R a s c h e l  starts 
around $2.95, Mr. Solomon 
says. Quipure s ta rts  In the 
vicinity of $10 and m ight go 
as high as $60 a yard. “ It is 
used everywhere for trim  and 
this year especially for whole 
garm ents.”
Warp lace — coarse narrow 
lace tised for trim inings — 
nnd Cluny lace—old curtain- 
type lace that sells for $3 and 
ui>—are also iwpular In Ca­
nada.
“The Clunys are very |x> 
pular at the moment, espe­
cially bonded.”
Centering the bride’s table 
was a beautiful wedding cake 
flanked by ta ll white tapers and 
vases of flowers.
Out of town guests attending 
the wedding included Mr. and 
Mrs. Donald Gale of Quesnel, 
Mr. and Mrs. Sam ual Abe from 
Williams Lake, M r. and Mrs. S. 
Maude of Oliver, M r. and Mrs. 
P at Kennedy and Mr. and Mi's. 
H. Kinashita of Vancotiver, Mr. 
ahd Mrs. Douglas Pevry of 
Golden; Mr. and  M rs. Joseph 
Numada of Midway, Mr. and 
Mrs. Donald" Chapm an and 
Roger Klingspon of Vancouver.
Before leaving on h er honey­
moon to Banff and the  Koote- 
hays, the bride changed to  a  
jacket ^ e s s  of jade green wool 
flannel, styled on princess lines 
with which she wore brown alli­
gator accessories and a  corsage 
of yeUow roses.
"rhe newlyweds will reside a t 
1032 Leon Ave Kelowna.
NOCA
COTTAGE CHEESE
Dear Ann L a n d e rs ;.
I am not a gram m ar critic, 
but 1 have more than a passing 
interest in words. I t always am 
noys me when a professional 
writer m isuses a word. I vowed 
that the next tinie you did it I 
would write. Well, you did it-r- 
and here 1 am.
In a recent, column you told 
some teen-agers who had saved 
their money to buy an orchid 
for Mother that “ she should be 
terribly proud of you . .
Terribly is an adverb  meaning 
“ in a formidable or frightening 
m anner.” In tha t sam e le tter 
you told them  they were ‘‘aw­
fully good kids.” “ Awfully” 
means filled with a feeling of 
terror or dread. Something can 
be awfully BAD, but not awfully 
good. ,
I trust you will print my let­
ter and stand corrected.—MC 
OF OUR TOWN.
Dear MC: Your le tte r sent
1 ' Straight to the World Book 
Dictionary, which is always a 
iiseful experience. Thank you 
very mUch.
The preferred  definition of 
“awfully” is precisely as you 
spelled it out. But the diction­
ary says “ awfully” can also be 
used to describe a feeling of in- 
tensivcness. I t can be a syno­
nym for extrem ely or exceed­
ingly.
‘The preferred  definition of 
“ terrib ly” is, as you say, “ in a 
frightening or form idable m an­
ner.” But the second usage is 
“to a superlative degree.”
So—I ’m terrib ly  glad tha t you 
wrote. I t was awfully good of
.YOU.
D ear Ann Landers; Today 
another one of those letters ap­
peared in your column tha t 
started out, “ I’m  17 j n d  preg­
nant.” I don’t think I’ve ever 
seen a le tter th a t began: “ I ’m  
20 and just had an abortion.” 
Well I am  ahd I  did.
I arti w riting to say th a t the 
17-year-old who wrote to you 
knew w hat she was talking 
about, “ he girl is 100% respon  
sible for herself and she’d bet­
te r know it—from  the very  first 
kiss. '
The best advice I  can give 
(and believe m e, today I ’m  an 
authority) is for a girl to  save 
herself not for her steady boy 
friend—o r for her fiance — but 
for her husband,
A high flying, free and easy 
approach to love is a hollow 
and rneaningless substitute for 
the real thing. I  only wish I 
could get this m essage across 
to every g irl who is thinking
about trying, as I did, to obtain 
love-fulfillment through sex in­
stead of the other way around, 
-C H IL D  OF THE GODS.
D ear Child: You couldn’t have 
said it better, and I  am  grateful 
to you for writing.
D ear Ann Landers: Recently 
vze moved into our new , home. 
Last night we invited a few 
close friends to dinner even 
though we are  fa r from settled.
We hadn’t been a t the  dinner 
table five m inutes when in pop­
ped my 30-year-old unm arried  
sister-in-law with two people we 
have never seen before. My hus­
band excused himself and gave 
the trio the grand tour. They 
stayed th ree hours just as if 
they had been invited.
L ater I told my husband his 
sister had a lot of nerve. He 
said I  was ungracious. I  vowed 
that the next tim e she pulls that 
stunt I ’ll tell her off. Do you 
agree l  would be justified?—T.T,
D ear T.T. Why w ait until next 
tim e? Tell her now she is not 
free to call in on you a t her cou' 
venience — either alone or with 
spectators and that you’d  appre­
ciate a call in advance.
MET MEN TRY HARD
W eather forecasters say ade­
quate reports are.Tacking for 90 
per cent of the world’s surface.
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iation Gould 
Damage Food
GENEVA (R eu ters)-D o ses of 
j radiation used to  preserve food 
for hum an beings could dam age 
the food or develop resistance 
in its bacteria , a  World Health 
Organization report w arned to­
day.
’The rejw rt by the organiza­
tion’s food experts said rad ia­
tion could be a valuable m eans 
of preserving food bu t only if 
carefully controlled.
It said the advantages “ a re  
not a  sufficient w arran t for its 
indiscrim inate use in all cir­
cum stances. . . . Many essential 
nutrients, particularly  certain of 
the vitam ins, are to some ex­
tent destroyed when a food is 
irrad iated  (exposed to rad ia ­
tion).”
LUMBAGO
BACK-ACHE • LAME BACK
^ h e n  your back Is stiff an d  painful so  
its Is hard  for you to  stoop or bend , 
take ttie  rem edy ttia t h a s  brougtit re lief 
to th o u sa n d s—TEIVIPLETON'S T -R -a  
Don't su ffe r a day longer th an  you hava 
to. Get T-R-C today. Only 85c a n d  
$1 .65  a t  d rug  co u n te rs everyw here.
I For extra’ fa tl letlof, ora Tamptelon'r HAMtB- 
! Craom Unlmenl In llie rotl-on bettlo axloK 




Call in o r phone 
Beltone H earing Service









\ D 1 F S A C K S
Curling Riding
O W N A
1.567 P n n d o s r  
Di a l  76.1-3111
Um  irwfliula »L«t on<i HI out a 
'*•*> f* y«ut irarttea board
5* Mtva
FLOOR COVERING
Siqipl.v nnd I n s t a l l a t i o n  
('a t ix-tsi 
I.molcutn 
I' ltMtr Tili'k•
•  ('t rniitu' Tilrs
•  Tiiiglnol ise.uuloss 
floot s '
•  Free Estim ate*
.\ll Work Guaranteed
N O J D I I  T O O  B I G  
O R  K.MALL
ERV PARENT
CO. I. I D.
1 255 l ilt* SL 
D ial 2-.1505
thinkyou could live 
on $41.54 a week?
Of co iirr.o  n o t. Y o i, w h e n  ro iit.li 65 .'ind 
q u a lify  (or Iho  C an iido  P o iik ion  Plan (m axirnunn 
in cn m o  $104 .17  a m o n lli)  p lii''. Ih tt (3kl Ago 
S f 'f i i r i ly  (C'7f) 0 0  a m o n th ) 's’l l  64 is ,shou t 
w h a t you  ',vil! h .ivo oai !i '..vook.
.So iTs o b v io u s  th a t yo u  iiood  s o ir ii ' a d ili l io n . i l  
(( 'liiu m o iH  iiu  iiin n . A nd  th a l '. . 'w i s ’i i '  The 
ix re lsu ji  1 ifi' I ,in b<’ nl . c i vh '• f 'o n iu in iu u
p c i . - i o n t i l  h l o  i i i s i K . 1 1 ) 1 , 1 '  ..............   d o l l . i i ' ,
t in d t't  ynui  irz.ii i . nnl nJ  nni ncv In !.upplt!- 
m onl pie'.u'nt m ful um iiovorm nonl honolil:;,
T'oiii loi al I >1 ol' ini kill'  iO(iif',onlalivo will 
p iopaio  Ini ’.i.a  .1 r.liK'pimt Ini Soc.llUl ,/ ' that 
can asMiio you nt a n  adoquato  intircrnent 
income' 'in ki'-'funii '.•/ilh youi (in i.onl livinq 
s t a n d . u d s  ( a m t a i t  l u m  !■ ;l>’ \ la'II
1)0 glad  ','ou (hd
EXCELSIOR LIFE
t’.c ' ■' . i \  . .■■•.AiiA
THOUGHT HE SAID 
HE'D BACK OUT
EDMONTON (CP)— Said 
the grpom to the bride: 
“ I think I ’m  going to 
black out.”
’The bride burst into tears.
The groom fainted.
Both w ere escorted to the 
vestry o f  the w est - end 
church for em ergency re ­
pairs .and the wedding pro­
ceeded oh schedule.
“ I thought he said he was 
going to back ou t,” tlie 
bride explained afterw ards..
I-.'. •- ̂ •*
The World’s
F IN E S T
TO THE MANNER BORN
P in  stripes with a difference 
a re  seen in R. and K. Origi­
nals’ little smock shift in 
Celara tex tu red  double knit.
The stripes converge a t the 
neckline to sim ulate smocking 
and the silhouette is free 
and-easy. ,
B L O W  U P  A  S T O R M
A symphony orchestra of 1001
CITY COVERS LAND
London covers 616 square
at your budget . . . 
BY TH E DRAM 
at .
Instrum ents can produce about [m iles of England and has 





Everything in the store has been sale priced for our Official Grand Opening Sale. Hurry in today and see the 








2 agitation speeds, 2 spin speeds,
I t’s a delight to dial your way to wash in this F rig ldaire 
Je t  Action W asher with DPC! Co many answ ers to modern 
laundry problems — choice of agitation speed — w ater 
level — wash nnd rinse  tim e and tem perature selector 
and much more! So good looking — hnd backed by the 
famous Frig ldaire 5-year protection plan 3 1 4  5 Q
W.T,
a t no extra cost, Space Age NEW!
FRIGIDAIRE DRYER
Gentle Flowing H eat iHimiiers .your fabrics, dries them 
fro.sh a.s all ouldoors in Ibis new Custom Deluxe model. 
T’here'.s a new .simplified drive' system  for g reater re ­
liability, smooll'or, (luieter oper:ition, A No-Stoop Dacron 
line screen traiis th e 'tin e s t particles — and it’s right on 
the door. You simply dial the proper setting for the fabric 
. . . a spi'cial setting for delicates and a NO HEAT 
setting. Automatic Tem perature Safety .switch nnd an
autom atic switch tiiat stops Di'yer action 209  50
   W . T ,
when door Is openi'd.
Frigldaire Dishwasher
A liip loader as licaulilTil as it is practical, lias many 
of the luxury features of Ihe finest hl|’hcr-pricccl
dishw:ishcrs. ’ 3 4 5  9 5
( i r a n d  O p e n i n g  .Sale
w.t.
Frigldaire 3 0 "  Electric Range
c r e ’s an oi i l sla iul ing value  lc;iilcr! W i th  a f ca lu rc
2 0 9 .9 5
W. T,
ranil  O i ' cn in g  S;ile
Frigldaire 12 cu. ft. Refrigerator
A Compact Deluxe F rost-I’roof. Just .59” high, yt t a full 10 cu. ft, 
3.04 cu. ft. refrigerator section anti 107 lb. freezer capacity. 'This 
delnve model puts an I'lul to messy defrosting ftirt'vt'r. I t’s 100';. 
Froi't-proof with (lowing cold circulation to every corner of tiie 
refrigerator. 'Twin p o r c e l a i n  crispers, convenience features galore 
nnd a package planned sto iage tltMii.
Here's liig value, 
(•rnnd Opening Sulc
3 5 9 9 5




f c r . V
:
FURNITURE & 
Ira I  3  APPLIANCES
llighoiiv 97 .\orlti 762-B7.T0






I RULE DIVIDES BAG
HALIFAX (C P ) - I t ’s legal to
{kill two dccr on the east side 
of Nova Scotia’s Highway 14 
but only one on the w e s t  sidq. 
The road; "from Chester to Wind­
sor, divides the counties where 
diffferent deer populations mean 
different bag limits.
CALGARY (CP)—A last-m in­
ute  surge by Calgary Stamped- 
ers fell one play and three-yards 
short Monday as British Colum­
bia Lions kept their Western 
Football Conference p 1 a y o f t 
hopes alive with a 13-9 victory 
before 18,000, fans.
Q uarterback Pete  Tjiske was 
hauled down by Greg Findlay 
and Pokey Allen on the B.C. 
three-yard line after a 15-yard 
rom p on the last play of the 
game!
The verdict left B.C. alone in
the conference basem ent, one 
point behind Calgary and E d ­
monton Eskimos tied for third 
place. Saskatchewan Roughrid 
ers, assured of the league cham ­
pionship, a re  first and Winnipeg 
Blue Bombers second.
E ach club has two gam es re ­
maining.
Liske spearheaded a fourth- 
quarter passing a ttack  against 
a strong wind as the Stamped- 
ers attem pted to overcome a 
shaky sta rt.
A two-yard plunge by L arry




A flat-out. flip befell jockey- 
ette Gilda Griffiths after the 
annual women-only race a t a
United Kingdom race  track . 
Miss Griffiths took a spill 
from  the back of Toy Soldier.
A passing colleague glances 
down as she Comes home, to 
see if Miss Griffiths was badly
hurt. She wasn’t, and the 
horse finished fifth.
Howe Signs
DETROIT (AP) — Twenty 
years ago Gordie Howe scored 
his first N a t i o n a l  Hockey 
League goal to launch a career 
with D etroit Red Wings.
Howe, 38, his , thinning hair 
showing gray, signed Monday 
for a record 21st NHL season 
with the Wings and could look 
back on a record 689 goals.
Howe signed for what may be 
a record salary for a hockey 
player. His salary  for the 1966-67 
season, which opens Wednesday 
night at Boston, is an estim ated  
$40,000-plus, a ra ise  of about 
$5,000.
Asked how’ he feels about sign­
ing for a record 21st season, 
Howe grinning: “ I ’m looking 
forw ard to the 22nd.
“My only disappointm ent is 
tha t coach, Sid Abel wouldn’t 
give me a three y ear contract.”
Howe hurt his knee in a pre­
season exhibition gam e and w as 
off the ice for 17 days. But he 
scored one goal and two assists 
during weekend action.
" Ju s t having Howe for the 
weekend gamies m ade a big dif-
HOWE 
, . . back again
ference in our club. We played 
our two best gam es,” manager- 
coach Abel said.
Miami Claims Gilchrist 
Coach Happy in Denver
“The big difference now is 
tha t I don’t feel as good as 
often.” Howe said.
. “When 1 was younger I used 
to feel good n e a r  1 y every 
gam e.”
Bill Gadsby, who re tired  from 
the Red Wings la s t spring, and 
Dit Clapoer. v/ho re tired  from 
Boston in 1947, were the only 
other men to play 20 years in 
the NHL.
Howe becam e the firs t regu­
la r  - season 600-goaT scorer la rt 
year, and is o n lv iil goals short 
of becom ing the f i r s t  in 
NHL historv to score 700 goals 
in combined regular-season and 
playoff action.-
Howe has finished among the 
NHL’s too five scorers for 17 
consecutive seasons, including 
last season when he netted 29 
goals and 46 assists.
He has been scoring cham­
pion six tim es. Most Valuable 
P layer six times, an All-Star -17 
times, goal-scoring leader five 
times, a 20-goal m an 17 times, a 
30-goal scorer 11 tim es, and a 
40-goal m an four tim es.
He has pla.vod 1,329 games, 
scored 624 regular-season goals, 
tallied 812 assist,s and aceumu- 
latcd 1,436 points . . . all NHL 
records.
City Rink
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TEAMS ARE NOW ORGANIZED 
-CITY LOOP A POSSIBILITY
M en’s basketball practices, which have been held a t 
M atheson school for the past few weeks, will re tu rn  to the 
Kelowna Secondary School gym tonight a t 8 p.m.
; Team s have been organized, and officials hope a  city 
league of four or five team s can be arranged. Tuesday is the 
last night to reg ister, and final line-ups will be formed.
Thursday night a t the Secondary School gym, the team s 
th a t m ay  p lay  in the city league will play practice gam es.
The following Tuesday the league will s ta rt the w inter 
schedule, with practice sessions ’Thursday evenings. The 
league is for men only, students a re  inelegible.
MIAMI, Fla, (AP) -  Cookie 
G ilchrist, who c o l l e c t s  old 
sword.s for a hobby and has 
needled front offices from Tor­
onto to Denver in. his 13 years 
as a professional f o o t b a l l  
player, has been aeiiulrccl by 
M iam i Dolphins.
The 31-.voar-ol(l controversial 
fullback was snaiiped up by the 
Dolphins Monday after Denver 
Broncos put him on waivers.
In exchange, American Foot­
ball L o n g  u e president Milt 
Woodard ruled that Miami must 
give Dcnverits third nnd fifth 
d raft choices in January ,
“ I don’t care what has hap­
pened in lh(> past and I'm  not 
even in terested.”  Miami coach 
George Wil.son said. “ I'd like to 
have h im .”
'I’he deal pleased the nroneos, 
loo.
COACH IS HAPPY
“This is the best thing that 
ever hapiHmed to the Hroneos,'' 
said coach Ray Malava.si.
The .six-foot-two 2.M) - |HUind 
Gilchrist was put on the Bron­
co:'' reserve list at the begin­
ning of tlu' .'e iuo ii' after Denver 
to play.
Gilelu'i;.t, ului li\’e:: ill Tor­
onto, was iiiiavail.'dile for com­
ment He pla\ed  tor five vear.s
Backfield Bribe 
Charges Laid
WASHINGTON (AP) - The 
I 'ed e ia l Bureau of Inve-tig.i- 
lion luinouneed todav the arre .t 
of a l.oui'-i.ina m an on charges 
of trying to bribe the baekfleld 
s ta rs  of tin* l.ouisiana St.de Uni- 
vcisitv  footludl team.
FBI D iic 'to r .l  Fdgar ll(Hi\c r  
Identified die mao a.s Snoiiiel 
Jo-.eph G ra/iano. 26. of Baton 
liouge.
Hoover ' a i d  G i a / i a n o  is 
chaiged wdh l r> lilts l o influeiu-e  
the o u t! ‘line of , 'i \  I..SII foottiall 
g . r  l e  !!ll iiutunill.
M H N n A Y ' . S  M G I I T N  
I t '  I I I )  v s s i K i v r i i i  r u i : . s s
P i u i ' - ' i l x . , \ I , ' I >oii I o P . i n e r ,
P  ‘e  ■ . ) ,  - i  e  I I , ‘ i. -
I ' " .  I I ' , ■ 1 l o l l ' .  . M o l ) ' .  . 1 1 , 0 .  1 6  1
1 ■
, ’ ! ( ’ t ' . u  :
■ ' . 1 . o i i l : “  | |  i! ■ 1
I  t.'.lo .de- d.,!t,
N
P a d s  ■ I . i ; 1-,,, '..'I ( 'm
e:  , !' , i , X ■' t, no
| o  ’ i e ) i ;  o  e i v t i !  * I ' l O K '  
B,, .! y . -■ r
. t o M ' i b  G. , ' ,  ,(% ! . , i , ■ , I , . .  '
I t ' ,  l u i d . l h  «  e i g l ' d
in the Canadian Football League 
before moving to Buffalo Bills 
of the A m e r i c a n  Football 
League.
He entered Canadian pro foot­
ball with Hamilton Tiger-Cats 
in 1956. 'Tlie Ticats traded him 
to Saskatchewan Roughriders 
for $.5,000 in 19.58 where he 
stayed only one season, He 
played with Toronto Argonauts 




Clara Jurasovitch . 259
Women’s High Triple 
Dot G raff . 595
Team High Single 
Nibblors 10.58
Team  High Triple 
Nibblors 2550
Women’s High Average 
Isako Sakamoto 195
Team  Standings
H u rr ic a n e s   ........................... 8
Busy Bees .............  7
Gems .............. : _____ 5>/a
The John Sm art rink of Kel­
owna will represent British CoL 
um bia in the first Canadian Cen­
tennial V.dnter gam es, to be held 
in Quebec City in February .
■ M r. and Mrs. Sm art, veterans 
of 20 years, and the Mr. and 
Mrs. George Stringers, newcom­
ers in comparison, with only 
five years experience, were ask­
ed to represent B.C.' in the gam ­
es. ■
John Sm art has skipped his 
rink to second place in the fin­
als in the B.C. Curling play- 
dpwns last winter. “This is the 
first tim e I ’ve ever lost and 
won at the sam e tim e.” said 
Mrs. Sm art.
’The foursome has curled to ­
gether only one season, and 
broke up this y ear to pass on 
their experience to other curlers 
They plan to get together once 
a week to keep their hand in.
M rs. Sm art is no strangeh to  
national spells, having travelled  
to the women’s Dominion P lay- 
downs in Halifax in 1965.
M r. Sm art has also been quite 
active on the sports scene. He 
was voted the m ost valuable and 
gentlem anly player in the South 
Peace Hockey League.
The local rink will depart by 
air from Vancouver Feb. 13 and 
return  Feb. 20.
Plans To Train In France
MELBOURNE (AP) — Dis- 
tanee runner Ron Clarke intends 
to defy a ruling by the In terna­
tional Olympic Committee in an 
effort to get fit for high altitude 
running a t the 1968 Mexico City 
Games.
The Melbourne H erald said 
today th a t Clarke has been in­
vited by the director of the 
French  m inistry of sport. Col. 
M. Crespin, to  tra in  in 1968 a t 
a cam p a t Font Rom eu near the 
Spanish, border.
The cam p, being built by the 
F rench, is 7,300 feet up in the 
Pyrenees—a height . sim ilar to 
th a t of Mexico City.
The IOC ruled recently  th a t 
Olympic competitors should not 
tra in  a t high altitudes for m ore 
than four weeks in the , 12 
months before the Gam es but
RID E ABOVE WAVES
’The world’s la rgest hydrofoil 
ship, carry ing 250 passengers, 
has gone into service^betw een 
Gothenburg, Sweden, and Dan­
ish ports.
Clarke Is now planning to  tra in  
for four months in  the Pyrenees 
before going to Mexico.
“The IOC ruling hints it is bad 
sportsm anship for athletes who 
norm ally train a t  low altitudes 
to spend m ore than four weeks 
training a t a high altitude,” 
Clarke said.
“But actually bad  sportsm an­
ship is taking advantage of fel­
low competitors and i t  would be 
useless for me to try  to  win 
against athletes prepared  am ply 
in altitudes sim ilar to Mexico 
City imless I have sim ilar tra in ­
ing to theirs.”
E ilm es a n d  Bill M itchell’s 
place - kicking accounted for 
B.C.’s scoring. Mitchell earned 
five points on a field goal, a 
convert and a single on a wide 
field - goal attem pt. A conceded 
safety touch completed the to­
ta l. ■ ' 'r , '
Ron Payne took a pass from 
Liske in the third q uarter for 
the Calgary touchdown. L arry  
Robinson converted and added 
two singles on wide field-goal a t­
tem pts.
B.C. c o a c h  Dave Skrien 
praised an outstanding catch by 
Willie Fleming on the last play 
of the third quarter as the tu rn­
ing point. E ilm es barged over 
on the first play of the fourth 
quarter.
’The Lions w eary in the ir sec­
ond gam e of the weekend, con­
trolled the ball in the third quar­
te r  against a wind tha t gusted 
to about 35 miles an hour. The 
S tam peders, who totalled only 
27 yards rushing as they concen­
tra ted  on a passing attack , 
struck against the wind in the fi­
nal stages.
Statistics were virtually even. 
E ach club m anaged 18 first 
downs. Calgary compiled 272 
yard s  passing and B.C. 194 
rushing. Q uarterback Joe Kapp 
of B.C. completed nine of 13 a t­
tem pts and Ldske and Je rry  
Keeling of the Stam peders com­
bined for 17 completions in 35 
attem pts.
CALGARY (CP)—Statistics of 
th e  British Columbia - Calgary 
WFC gam e Monday:
B.C. Gal.
F irs t downs 18 18
Y ards rushing 194 27
Y ards passing 99 272
Passes m ade—tried  9-13 17-35 
Passes intercptd by 3 2
Punts—average yds 11-47 9-43
Fum bles—lost ,2-2 2-1





Form erly Davis Shell 
654 Harvey Ave.
Allow US 
to  w elcom e 
you!
We take pride in our 
facilities at The Villa.,Our 
guest rooms are spacious 
and immaculate; many 
of thenri have balconies 
facing the beautiful gardens. 
When you've checked in, 
why not refresh yourself 
with a swim in either tha 
heated indoor or outdoor 
pool? Then enjoy an 
excellent dinner in our 
Venetian Dining Room, 
overlooking a charming 
Mediterranean courtyard. 
Rates are reasonable. Let us 
make your stay a p leasure- 
after all, we want you back,
K ccBclUbi/s
m o t o r  in n
4330 Dominion Street, Vancouver
(Just o f f  the 401  Freeway, 
at Wllllngdon (South Exit). Frea 
parking for 600 cars.
Contact our local: 
representative who will bs 
pleased to confirm your 
booking, free of charge ab
Light’s Travel Service 
Phone 762-4745
By THE CANADIAN PRESS
REMEMBER VVHEN . . .
Toronto Argonaut.s tied up 
a berth in the Big Four 
football playoffs 25 years 
ago today — in 1941 — by 
elim inating M ontreal Bull­
dogs 12-1 at. Kingston, Ont. 
F irs t scheduled for Mont­
real, the game was moved 
to Kingston to celebrate 
Queen’s University’s cen­
tenary.
G E T  THE M O S T  






A Cable hook-up 
makes TV pictures 
clearer, gives a 








. Remington "Express Load"
like a magnum




T H E  " D R E A M  T R I P " ,  t h o  c r u i f > ( ' s o u t h ,  t h o  n o w  c a r ,  t h e  
f a r a w a y  ; .k) ing v a c a t i o n .  Y ou  c a n  l i a v o  t h e m .  By  s a v i n g .  
S t a r t  n o w ,  O p e n  ri Sa vt np s  A c c o n n t  a t  t h e  R o y n l  B a n k  
l o t c i e s l  Wil l  t a t t o n  it o p ,  A n d  t h e  R i 'y . d  i s  t h e  c o n -
veni t ’nt p l ace  b e c a u s e  t h e r e ’s a  t i r a n c h  n e a r  y o u .
r o y a l  b a n k
ij"'* , ( ’'’'[ ) (  M )7 1'. and I’oi.Di
Bo o Kj  a t  any  R oyal B an k  B ra n ch
“Power Piston” puts up to 10% more 
knockdown power in the pattern of every 
Remington Shotgun shell. Here's 
why: The rounder the shot's kept, the 
more effective the pattern. Round 
shot travels straighter, travels 
farther, hits harder.
“ Powor P la ton" hfllpa koep th a  ah o t round . . .  nil th e  w ay to  tho  tnrgot. It’s th a t 
aimplo. "P o w er P iston” helps provont pallets from  flnttonlnq nqninst the  inside 
o f tho barrel. P reven ts th em  from  doform ino noninat each o ther, Pollots s ta r t  
round, s tay  round. So m ore  of th em  fly tru e . So m oro of thorn qot out thoro w here  
th e  ta rg e t is.
Ask for R em ington p lastic  shells w ith  "P o w er P is to n " . They hit harder, yet dost 
no moro. T hey 're m ade In Canada nnd sold by your A uthorired  R em ington Dealer.
WIN A SHOTGUN! So* your dnRlar fo r cnniplnta datalla about nam lnQton'a Annlvaraary Shot Stioll Swnnpataltnt
U se  R e m in g to n  A m m u n itio n  —  I t ’t  B a t te r  B ocn u sa  I t ’a M a d a  B e t to r  ~~ A t P o p u la r  P r h o t
Sold only by A uthorired  R em ington D ealers w ho  o ffe r sales nnd services across C anada
DAY'S Sport Centre Ltd,
4 4 7  B E R N A R D 762-.14I6
TREADGOLD SPORTING GOODS
. 1615 TANDOSY DIAL 2-2134
B'l lEVE IT OR NOT
I
By
N THE DAYS w hen  Khrushchev was Mr. Big in  the Soviet 
Union, he  often  adm itted  th a t S talin  trea ted  h im  occa­
sionally  like a court je s te r or clow n and o rdered  him , “Dance 
the  G o p a k . "  “A nd,”
 ̂ K hrushchev  w ould  add,
“ I danced.” Som ebody in 
th e  crow d w ould alw ays 
- cry bu t, "W hy did  you ,le t 
him  m ake a fool of you?”
: .and K hrushchev  would 
^ d e m a n d , sternly,; ‘‘Who 
f .a sk ed  th a t question?” In -  
C^l^cvilably, nobody an sw er- 
•wcd, and; a fte r the app ro - 
f^ p ria te  p a u s e ,  M r. K. ^
“ W ould conclude, “T hat,
^ x o m r a d e s ,  is w hy I
^ d a n c e d .”
( h  •  •  •
A few baseball oddities 
jte tco rdcd  by the late Frank Graham: Connie l a c k ’s Athletica 
n p lay ed  through the five games of the 1610 World Series w ithout 
':■}» single .substitution—not one pihch hitter, runner, or relief 
Ipilcher! . . . Charley McCoy of Fort W orth, Texas, made 31 
j> erro rs in one game . In 1932 . . . In one game in 1906, only One 
Zfcaseball was u.sed in a complete 9-inning game between Chicago 
"T'lahd Cincinnati . . . Bobo Newsom, pitching both ends of a  
^l^ouble-header, w alked the firs t four batters in  game one, then 
+ * ta rted  the nightcap by striking out the same four.
' ' ' •  V* . • ■■
Ari elephant who had been a  steady customer a t  a  nrighbor-
Jiood bar fpr months suddenly dropped out. of .sight, then ju s t as
euddenly lumbered back to the eight bar stools he w as wont to
ctcupy. "W here you been. Big B o y d e m a n d e d  the. bartender,
:IThe elephant answered, "I’ve been on the circus wagon.”
; C 196fi, by B ennett Cerf. D istributed  by K ing F ea tu res Syndicate
KELOIWA PAILY COTJBIEB. V i m ,  OCT. 18. IBM PAQE »
NEW DELHI (R euters) -  
Three weeks o f fierce student 
riots in which seven persons 
have been killed and himdreds 
injured are  hastening a long-ex­
pected crisis in Ind ia’s higher 
education system .
Looting, arson and wholesale 
destruction of public property 
often have seem ed to .hinge on 
trifling grievances such as the 
transfer of a popular teacher or 
changes, in exam ination m eth­
ods.
Now P rim e M inister M rs; In ­
d ira Gandhi has taken up the 
piroblem with the Congress party  
leadership.
Many Indians, puzzled by the 
Violenee of the riots and the 
speed with which they have 
swept through 100 towns of 
north , and central India, are 
wondering whether the r  e a 
cause lies in the everyday frus­
trations of life in overcrowded 
colleges.
Students, have , also accused 
the police of brutality  in b reak ­
ing up their dem onstrations.
HUBERT By Wingert
dents to  share in the running of 
their own colleges or universi­
ties. '
Student unions as well as 
teaching staff often become in­
volved in politics. The govern 
m ent of the sta te  of U ttar P ra ­
desh, scene of recent rioting, 
has blam ed the opposition p ar­
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REFORMS NEEDED
A recent rep o rt by a commis­
sion on Indian education said 
reform s had b e ,c o m e iirgent 
since the extraordinarily  rapid 
expansion of higher education in 
the post - independence era  
There has been a rush for dipr 
lom as and better jobs.
Most students, it said, found 
it financially difficult to finish 
their courses, while the low pay 
of Indian teachers had brought 
“ a general atm osphere of cyn­
icism and indifference into the 
staff room .” .
Other causes of unrest a re  
failure to provide leisure activ­
ities for students, who are  often 
living away from their horhe 
villages for the first tim e, and 
lack of any opportunity for stu-
Noisy Students 
On Wrong Track
TORONTO (CP) —  Canadian 
National Railways said Sunday 
night that it refused to honor 
tickets held by students for the 
first - class ' Bonaventure tra in  
from M ontreal to Toronto.
The railw ay said that students 
from Toronto on a special tra in  
to Montreal during the weekend 
broke several windows and re­
peatedly pulled a cord signalling 
an em ergency stop.
Because of t h i s ,  a CNR 
spokesman said Sunday night, 
the students were forbidden to 
return  to Toronto on the Bona­
venture but were told their re­
turn  tickets would be honored 
only on a  special train.
The tickets, sold through the 
Students’ Administrative Coun­
cil of the University of Toronto, 
spelled out that the retu rn  was 
good either on the Bonaventure 
or on a special train.
The CNR spokesman said the 
return  on the Bonaventure was 
a special privilege tha t was 
withdrawn after the dam age 
was done on the eastbound 
train. He said the withdrawal 
was announced on the special 
tra in  en route to M ontreal and 
a t the football game.
SOkI?T ABOUT 
CHARIIE
THEN WHV POeSNl 
HE S E T  INTO SOME 
OTHER UNE 
W O R K ?
HE S  TOO BASHFUL 
T O  GO IN 
A N P QUIT
HOWPY-DO, M A M ­




**What I  h a te  about th e  day before payday is  th e  
w aiter 's  d ir ty  look w hen w e sh a re  one sandwich.'*
CROSSWORD PUZZLE
ACROSS
1 . S tou t  nnd 
otliorn 
.5 . Art s t y l e  
9. Sleep  
nolaa 
1 0 . '/.Ola 
L'. Oil o f  
ro.ie 
peti ils
1.1. 12 in a  
shilling
1 (. Matter: la w
1.1. O f dentistry  
1(1. Current
1 T. T'lgiuent 






2(, A decree  
2(). I’nindi.se.-i 
2 " . Boy'.i 
niekniuuo  






Sliel lands  
.T lH eho ld  
;12 W ell-known  














































32. Herd of 
whales
33. Hints .
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We sell Hunting Licences and 
Tags — Guns — Shells. 




•  Tillers •  Mixers
•  Pow er Tools
•  iPumps •  W elders
Dial 2-0412 S. Pandosy
. Wake up to Music,
Philco ’67 is here with a 
revolutionary new sound in 
stereo listening.
ACME
Your Philco color TV Deal­
ers. We are  qualified to set 
up color and have qualified 
technicians to serve you;
ACME RADIO-TV L'I’D.
By B. JAY BECKER 
(Top Record-Holder in M asters’ 
Individual Championship Play)
South dealer. - 
Neither side vulnerable.'
XOBTU
' ♦ Q T  
Y  J 10 8 2 
♦ '8 4 ,
4 iA 1 0 8 5 3  
WEST EAST
> J 9 4 2  , 4  108 6 3
4  75 ' 4 A  ■ ■
♦  A K J10953 ♦ Q 7 6 2
   , -411.9 6 4
SOUTH 
♦  A K 5  
4  A K Q 9  6 3
4 k K Q 7 2
The bidding:
South W est North E ast
2 4  3 4  3 4  Pass
3 4  Pass 4 4  Pass
...-7 4 . ,  > ■
Opening lead — king of dia­
monds.
Perhaps the biggest thrill 
there is in bridge comes from  
bidding and m aking a grand 
slam , and perhaps the biggest 
disappointm ent in bridge comes 
from going down in a grand 
slam you could, have made.
F or example, look at this deal 
where declarer m ay be the hero 
or the goat, depending on how 
he elects to play the hand.
South opens with a forcing 
two bid. For practical purposes 
he has gam e in his hand and 
wants lo make sure it is 
reached. When North bids three
hearts. South has every righ t to 
think in term s of a sm all slam, 
a t least, and the possibility of [ 
making a grand slam.
He investigates the possibility! 
by bidding three spades. Then, 
reasonably enough, he under­
takes the grand slam  when 
North voluntarily shows the ace j 
of clubs.
When dum m y comes down,] 
South sees that he is in an] 
excellent contract. The only pos­
sible fly in the ointm ent is that! 
one opponent m ay have all the 
missing clubs. There being no 
other Cenceivable danger, all of 
South’s thought converge on 
protecting against a 4-0 club 
break in either defender’s hand.
After ruffing the diamond! 
lead he cashes the A-K of 
trum ps and then takes his three 
top spades, discarding a club] 
from dummy.
In the process he learns that] 
West started  with precisely two] 
hearts and a t least three spades. 
He also knows from the bidding I 
th a t West has a  m inim um  of! 
five diamonds, and it therefore 
follows th a t West cannot pos-| 
sibly have four clubs.
Accordingly, to guard against] 
the chance of E ast's  having four 
clubs, ^South leads a low club 
to the'^ace. When West shows 
out it becomes an easy m atter 
for declarer to pick up E ast’s] 
clubs without loss.
But note tha t if South ] 
thoughtlessly starts the clubs by 
first leading the king from his 
hand, he eventually loses a club] 
trick and goes down.
YOUR HOROSCOPE
FOR TOMORROW
, Generous influences continue, 
with accent on the solution of 
difficult problems and other 
m atters retiuiring good judg­
m ent and keen anaylsis. Late 
P.M. hours favor social func­
tions and rom ance.
FOR THE BIRTHDAY 
If tomorrow is your birthday, 
your horoscope indicates that 
this new year in your life can 
Ix* highly productive if you plan 
with your innate intelligence 
and foresiglit, and avoid the 
L ibran’s occasional tendencies 
toward obstinacy, oi)inionative- 
ness nnd unreasonnblciu.'ss. Job  
and financial jilan.s, put into ef­
fect during the last three weeks, 
should show tangible results by 
the end of this montli; also, at 
varying upward levels, during 
early Decem ber, the first lialf 
of February, in late April, the 
first week of May, tlu' b itter 
half of June and ne.xt August.
Do be conservative this Novem 
ber and in early April, however 
In your private life, you will 
al.so be governed by exception 
ally generous influences during 
tlie next 12 months. Travel and 
social interests will be under 
excellent aspects during the 
next three weeks (an all-around 
good period for all L ibrans), in 
January , April nnd the mid 
June-late August weeks of 1967. 
Romance will have stellar bless- 
inf from now until November 
1st; ahso in April and June. If 
you arc careful to avoid fridtion 
during the next two weeks and 
in early January , you should 
find your domestic concerns 
most hai-monlous. Keep eyes 
open for an interesting oppor­
tunity to exiinnd all interests 
early in January,
A child iKirn on this day could
singer or Instrumentalist.
R p y  THOMSON /N V S S T 3  /O O  DIM ES  
TO BUY to o  O A t L Y  NOKTH AMERICAN  
N E W S P A P E R S .
THE- T I M M I N S
D A I L Y  fUU3T A S  X 
THOus)-rr 
T H E R E 'S N O T H I N G  IN 
THESE NEW SPAPERS THATSPREAD THEM OUT ON THE 
SO  X CAN S T U D Y  THEM CA NT-
A nD  S O  BEGINS A  P R A C T IC E  TH AT  
WILL BECOM E A  TH O M SO N  P O L IC Y ,
O R  C O N V E R T I N G  w e e k l y
N E W S P A P E R S  INTO MORE PROSPEROUS  
D A IL IE S ... DAILIES TH AT MHSHT HAYE  






SORRy, LADIES, BUT 
LT.HEARM SAID HE 
DIDN'T WANTTD BE 
DISTURBED





SEEN )T. AND ITS 
FULL OF HALF TRUTHS 
SURE I  WAS A 
WILD KID...R1CH AND 
SP01LEP...BUTTH1S FILTH THAT PAVANE 
WROTE,.,IT HAS THE KIND OF LIES IN 




OH, I BROKE tMV 
OLASSES YESTERIDAY 
MR. OTIS
ANtDI HAD A TERRIBLE 
TIME AT SUPPER LAST 
NIiSHT
A IM IN G  M V  FO R K  AT M V  
M O U TH  I
CM AS 
K U I I N
.Ftelioblo courtesy car? avail< 
able a t no charge to you. 
Expert Auto-Body Repairs 
KELOWNA AUTO BODY
Behind Llpaett Motor.s Bldg.
1 HOUR M ARTINIZING
One Hour Service on 
Ail G arm ents.
Metropolitan prices. F ree 
Parking on Sttpcr-Valu Lot.
Open 6 Days a Week. 
“ The Most in Dry Cleaning’’
Call 7 6 2 -4 4 4 5  
fo r
Courier Classified
OON'l BE SATISKIEI) I C U u n v  




1.M3 rinrliiirti Crei. 702-11741
- llcre’d how to wolrk It: 
I. R  A A  X R  '
F i; L I. O \V
linpiv stHc.its fer iiiinther. In thl* iiainplf* A i» usrit 
t->. .V for tlie two O ■*, rlc. .Single lfttrr<i, .ij .m. 
Ii iu-,th (uiil foiinalion of the words arc all lunt.i.
Kiu li dry the rivlo It'tfers are diffeivnt.
A ( ryptogram quolntlon
It f. II K K r  \V .1 C K \V V K K m *  A K X V R 
V V J W II II V  r  A .1 K A F A V 1' K N V T A  
1> V V O K K V .M M O . ~ I \V N J I. , T \V .S B A •
p '  I* f» \ r
\>-t .  M l.iS t t>i>t.'f,i|0lr: I! r.v II M'.n i r  i.s Tu MAKK \N' 
I V-;: \  M 'h S O W l.r .D u F . THAT MK 1.6 H A rpV .—
‘IHACKLllAY
(D
Wall Dl»noy I’lOiluclioM 
WntMKilWiFlcMfvail
I Ml, Minnie!CMON-TLL, SHOW’ViDUl
AT LAST I SOOFV'S 
FOUND THE ^  
/  PERFECT JDSlVj
MlJMICREVl
%
TRY AND STOP ME By Bennett Cerf S: 
2
10-10
hjr Kl«| f Miorti 8yM»*ifTHEt COP6 THINK 
DONE IT- BUT 1 KN)OW THE 
OLD AAAID 
3  THE 
ONEFl’ %  the
PLEA6C,MISTER.' tTONT CALL 







m  t'ONif.? 




Ni l L'l 







1> IN lill it'Ai i( r.oi'Acr cf- 
r*-'! I-.; C;lt' CtVULAfOL'r' 
FT tHliU iT.IIKT':'. 10 I 111 k'Wtl 
YCT IT iS  NOT C O im a iD  
TO ANT OTH£R PlIONC 
tT WAS IWCItb SC) nil. WblAMS 
lOlIlD LIAK’N HOW I) ll t i : ' ,  kJ 
lAlK IMtO A TTUniONI
DELAYED IN MAIL
^  " the «;?m* r f  Utc R-d Te*
.m llK* H-imii-.iiH
IS camnxui* m rim iyo r  rm
Hit i f i  (V lY W R O r iK
H I r,
k»a i-'l' Th(. of
i) it  ; j ( t u . s  Of i»Br.f oRM Niwtf
A  i>i— ' *ni«m> !«, wm. Wil l an nil lift
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LOW, LOW RATES 
FAST, FAST SERVICE 
PHONE 7 6 2 -4 4 4 5
B
LOW, LOW RATES 
FAST, FAST SERVICE 
PHONE 7 6 2 4 4 4 5
G O O D S & SERVICES—WHERE TO FIND THEM IN KELOWNA DISTRICT












INTERESTED IN NEW 
o f f i c e 'FURNITURE? 
Our specialist will be happy 
to m ake recom m endations 
w ithout obligation.
New Desks, Chairs, FUes, etc. 




D. CHAPMAN & CO.
ALLIED VAN LINES AGENTS 
Local—Long D istance Hauling 
Com m ercial — Rousehold 
Storage 
PHONE 762-2928
ins C artage Ltd.
Agents for 
North A m erican Van Lines Ltd. 
Local, Long D istance Moving 
“We G uarantee Satisfaction” 
1658 WATER ST. 762-2020
MOTOR SPECIALISTS
PRECISION R EPA IR
* Small Motor R epairs
•  Swedish m ade P a rtn e r 
Chain Saws .
♦. Kohler Engines.
Open 7:30 - 10 p.m . daily. 
Hwy. 97 North. 765-6205. 





P a in t Specialist
•  E xpert tradesm en and 
contractors
•  The com plete paint shop 
^ Signs, Showcards, Silk
Screening
•  Your Bapco and SWP dealer
•  Sunworthy lyallpaper
•  Art supplies, picture fram ing
• F ree  estim ates, expert . 
advice
Drop in and solve your 
P a in t Problem s 




1 Convalescent and E lderly
924 BERNARD AVE.
Telephone 762-4124
T, Thi S tf
WANTED RELIABLE WOMAN 
o r working g irl to share  suite 
and expenses. No objections to 
one child. Telephone 762-5010 
a fte r  6 p.m . 66
TWO BIG ROOMED FURN- 
ished bachelor suite. All utili­
ties paid, 560 p er m onth. Tele­
phone 762-0456. if
10 X 37 TRAILER FULLY FUR- 
nished. Opposite vocational 
school. Telephone 762-8167. 68
17. Rooms for Rent
FURNISHED B E D -SIT T IN G  
room  for ren t with kitchen 
facilities. Telephone 762-6694.
tf-
SLEEPIN G  ROOM FOR ONE 
gentlem an, low rent by month 
1851 Bowes St., telephone 762- 
4775. tf
LARGE BED S nT IN G  ROOM 
with kitchen facilities. Tele, 
phone 762-8733. 68
1 8 . Room and Board
CLASSIFIED RATES
ClasslSed Advertisements :md Notices 
for this p a se  m ust l)e received by 
9:00 a.m . day of publication.
Phone 762-4445 .
WANT AD CASH RATOS
One or two days 3c per word, per 
insertion.
Three consecutive daya. 2%c per 
word per insertion.
Six consecutive days, 2c per word, 
per insertion,
Minimum charge based on 15 words.
B irths. Engagem ents, M arriages 
3c per word, minimum $1,50.
Death Notices, In Membriam, Cards 
of Thanks 3c per word, minimum $1.50.
If not paid within 7 days an addi­
tional charge of 10 per cent.
LOCAL CL.ASSIFIED DISPLAY
Deadline 5:00 p.m . day previous to 
puhllcation.
One insertion $1.40 per column inch
Three consecutive insertions $1.33 
per column inch.
Six consecutive insertions $1.25 
per column inch.
Read your advertisem ent the first 
day it appears. We wiU hot be respon­
sible for m ore than  one incorrect in­
sertion, .
Minimum charge for any advertise- 
m w t is 45c.
15c charge for W ant Ad Box Numt>ers.
SUBSGRIPTION RATES
C arrier l>oy delivery 40c per week. 
Collected every two weeks.
Motor Route
12 m onths ........... : . . .  $18.00
6 months . .  10.00
3 months .............  6.00
M.AIL RATOS 
Kelowna City Zone
12 months ......  $15,00
6 months .........    9.00
3 months .........  5.00
B.C. outside Kelowna City Zone
12 months ...............  $10.00
6 months . .................  6.00
I  months ............... 4.00
Same D.iy Delivery
12 months  ..................... $12.00
6 months ....................  7.00
3 months ___ 4.00
Canada Outside B.C.
12 montiis . $17.00
6 months ....................  0.00
3 months .............  5.00
U.S.A. Foreign Countries
12 months ..........   $18.00
6 months ....................  10.00
3 months ....................  6.00
AU mail payable in advance.
TH E KELOWNA DAILY COURIER 
Box 40, Kelowna, B.C.
WEATHERLY — Suddenly on 
Oct. 14, 1966, a t  Leonchoil, B.C., 
George Stew art (Bob) W eather­
ly of Field, B.C., form erly of 
Revelstoke, B-(!l- in his 50th 
year. Survived by his loving 
wife Violet, th ree sons, Robert, 
Vancouver: Glen and Gordon a t 
home; two daughters. Misses 
Diane and Gail, also a t  home 
His m other, M rs. Sidney Wea­
therly  and one bro ther Jack , 
both of New. W estm inster, B.C.
D eceased w as assistan t super­
intendent of C .P.R ., Revelstoke 
Division a t Field, B.C. A m em ­
ber of Kootenay Lodge No. 15 
A.F. and A-M-. Revelstoke. 
Also a m em ber of T.C.E.U. and 
Royal C anadian Legion, B ranch 
No. 46, Revelstoke. Dean R. W. 
S. Brown officiating. In ter­
m ent in M ountain View Cem­
etery, Revelstoke. Brandon Fu­
n era l Home D irectors. 66
1. Births
A JOYFUL OCCASION! THE 
news of your child’s b ir tlr  is 
welcomed by everyone. Friends 
and neighbors want to hear the 
news, the baby’s nam e, weight 
da te  of birth and other in terest 
ing facts. A courteous ad-writer 
at I’iie Daily Courier will assist 
you in writing a Birth Notice 





EXCELLENT ROOM . AND 
board for elderly people in 
quiet home. No sta irs. Tele­
phone 762-7002. 67
BRICK WORK
OF ANY T Y PE
Flow er P lan ters, F ireplaces, 
and Block Retaining Walls 
F re e  E stim ates
Tel. 762-7782
T, Th, S tf
ROOM AND BOARD AVAIL- 
ab le  for business people, call a t 
785 Law rence Ave,, for fu rther 
inform ation. tf
Electric W iring Service
Industrial and Residential





T, Th, S tf
MISS CHIMAKI KAMAKURA 
A.R.C.T.
Piano Teacher 
Studio: 1929 Dunn St. 
Teaching a t  R utland on 
Thursdays.
Phone 762-4106
T, Th. S. 68
ROOM AND BOARD FOR 
working gentlem an, abstainer. 
Telephone 762-6023. -71
BOARD AND ROOM AT 1923 
Ambrosi Road. Telephone 762- 
8560, new home. tf
ROOM AND BOARD FOR 
gentlem an or vocational school 
boys. Telephone 762-4530. tf
20. Wanted To Rent
YOUNG RELIABLE COUPLE 
require  basem ent suite. No 
children. Telephone 762-8322 
evenings o r 762-2806 week days
tf
3 OR 4 BEDROOM HOUSE RE- 
quired  im m ediately. Reliable 
tenants, good references. Tele­
phone 762-4781 before 5 p.m . 71
MR. AND MRS. EW EN MAC- 
nider Je lle t a re  happy to an- 
ndurice the engagem ent of their 
only daughter Joan  M organ to 
Robert Adair F arrow , of Cal­
gary , son of M r. Noel Adair 
Farrow  and the la te  M rs. F a r­
row, of Calgary. The m arriage  
to take place on Saturday, Nov. 
I9th, 1966 a t  12:00 o’clock noon, 
in St. Stephen’s Church, Cal­
gary, Alberta. 66
6. Card of Thanks
FOR THAT PROFESSIONAL 
finish, vinyl spray brush or 
roller. Term s can be arranged . 
Contact H. Webb, Pain ting  and 
Decorating. Telephone 762-3020.
tf
WOULD YOU APPRECIATE A 
top job at reasonable ra tes?  1 
do alterations and sewing in 
my home. Telephone 762-7420
tf
KNOX MOUNTAIN METAL 
pay more for your scrap, and 
salvage. 930 Bay Ave. Tele­
phone 762-4352. tf
COURT LADY CAPRI. CANA 
dian O rder of F o reste rs  wish to 
extend their sincere apprecia­
tion to the m erchants and gen­
eral public for their in terest and 
.supixirt of the bazaar, tea  and 
bake sale. All |)roceeds of this 
event will go tow ards their local 
project of furnishing a chil­
dren’s w ard in the hospital. 66
8. Coming Events
2. Deaths
FISHER — Pa.s.sed away in hi.s 
home in the llonvouliu d istrict 
on Sunday evening, Mr, Angus 
Boyd Fisher, aged 50 years. 
F uneral .service will Ih* held 
from  D ay’s Chapel of Reinem- 
branco on Wi'clnesday, Oct. 19. 
at 10:30 a.m . Rev. A. II. Mundy 
will conduct the service; iuter- 
im-nt in the Kelowna cem etery. 
Surviving Mr. Fi;sher a re  two 
b io thers nnd ihree sisters. Gor­
don in Benvoulin, Jack  in Van­
couver. Georgina, Mrs. Oliver 
G oldsm ith in Vernon; Mary 
Mr.s. r.«*onnixl IMddock in F.lll- 
Kon di.strict. and Miss Beatrice 
H .sher in Windsor, Ontario. His 
paren ts predeceased In 1916 and 
1962. The family reqnesl.s no 
flowcr.s plea::<'. D ay’.s Knneral 
ficrvice are  in charge of tin 
ni rangem ents. 66
HOCKING - Passed away s ud­
denly in Oliver, B.C. on .Snmlay 
Oct. I6th, Dr. Humpluey Joiin 
Hocking aged 61 years, late of 
1127 Cherry Crescent, Kelowna. 
Surviving Dr. Hocking « re  his 
loving wife M arguerite, one ;,on 
Ross in P iince Cosirge. B.C 
And one daughter Lon,. Mr:: 
Roy La:ihmar in Qncsnel. B.C 
6 grandchildren, lll.s mother 
M rs H S. Hocking in Ynncou 
vi-r; one brother. Ilr. George 
llo. king in AnlHirn. Alabama 
U S A ;  T inee sister:, Min, H 
Stuinnon In V.un o uvei. Mi . !■
. b > UI. i 'an o w  m S:in 
Ii'i.i .\li: s Ullr eii Hocking 11 
\ a u c t i u v c r .  F u n e r a l  ' e r M c e w i U  
lv> h e l d  from t h e  Kir.st t ' n i t e s l  
C l i u r c h  In K e l o w n a  o n  VVe.ters 
d a r ,  ( h i  lOlii a t  2 p i n  K<-v 
|>; i: H B . n l - a l i  oBi .  l a l m g
i i i l e i i n e n t  rn t h e  G a r d e n  of De 
v . i t ion  In I j t k e v i e w  M e i o o i i n l  
P a r k  F r i c i v t s  w i s h i n g  to re- 
r':r:nt'ter f>r eoiiM do-
},. p., Ht a i t  Lund. Das- ’s 
1 , a ’ ■ I I- In r ti'i:
Internationally  Known 
UKRAINIAN CANADIAN 
SINGERS
MICKEY and  BUNNY
Fir.st with the exciting new 
sound of half Ukrainian, half 
English songs and music, 
present a 
UKRAINIAN and 
P a rt ENGLISH
C O N C E R T
Featuring tho fascinating 
songs, comedy and music of 
the versatile
D - D R Il ' l 'E R S  - 5
Followed by a 2% Hour 
D A N C E  
AQUATIC BALLROOM 
WEDNESDAY, OCT. 19 
8;30 p.m. Adults 2,00 
Under 13 vear;i 1.00
59. 64,
DRAPES EXPERTLY MADE 
and hung. Bedspreads m ade to 
m easure. F ree estim ates. Doris 
Guest. Phone 762-2487. tf
COUPLE WITH 3 CHILDREN 
requ ire  2 o r 3 bedroom  house in 
R aym er school d istrict. Re­
liable. Telephone 763-2350. 71
2 OR 3 BEDROOM HOUSE 
required  by ■ nurse. N ear cen­
tra l  school, hospital. Telephone 
762-5405, M rs. Briggs. . 71
21 . Property For Sale
PIANO TUNING AND REPAIR- 
ing, also organs and player 
pianos Professional work with 
reasonable ra tes 762-2529. tf
PROFESSIONAL A L T E R A -  
tions and re-styling ladies’ fash­
ions. Telephone 762-0501. 2150 
Burnett St. tf
• CA LL 762-4445 
FOR
C O U R IE R  C L A SSIFIED
66
12. Personals
RESPECTABLE LADY WOULD 
like to m eet respectable gentle­
man of middle tige. Have own 
home. Enclose snap with full 
particulars to Box 35, Vernon 
News, Vernon, D.C. No trlflers.
67
Ai.COHOi.lCS ANONYMOUS -  
Write P.O. Box 587, Kelowna. 
B.C. or telephone 762-0846, 763- 
2410. tf
El.LY’S KINDERGARTEN has 
a few vaeaneles. For inform a­
tion tele|)hone 762-7640. 66
FASHION SHOW 
W ednesday , Oct. 1 9 th
“ CANADIANA ’66”
spoil,',ored liy 
Kelowna Junior Ho.-qiital 
Auxiliary.
COM MU N IT Y ’n  IE ATR E
2 p.m. nnd 8 p.m .
Tickets at Dyck’s and G ray’s
fat
13. Lost and Found
LOS'r IN THE VICINITY OF 
13.')9 Highland Drive South, one 
reii and white Ixiy's liieyele with 
red i>ln.‘i|ie carrier. Brand new. 
Telephone 762-8830 noon or 
evening::. Ri'ward offered. 67
15. Houses for Rent
MA.SQUERADE AND HAltD- 
tinie ilancc, F rklay, Oct, 21st in 
Winfield Hall. Sun Valley Ram ­
bler,'. Ticket.s S2,00. can lie pur- 
ehnserl at Al's Cafe. Winfield or 
telephone 762-78 U. 69
U N I(T: f ”’ C'l HI IS1'XUS~CA R DS 
will be on sale daily from Get 
I ttti, 10, n m. to p.m. nt tin 
,\<iiily New Store, l.VM IJli 
Sliecl, tf
11. Business Personal
VV Al AI L CAR I ‘I T
iiliaiiHxiotng liy Wiisain'# of Kel 
jowna Chesterfield suites, rug*', 
all : ire* Cleaning in your home
■ e r  ofT *hor> Tctei'te-ne TAI.yt'tl 
I I c r  a n o  ■■Hi a' -.  .;, - r i . - e  i r s , , : , -  
Atl c ’lr .1 ■., W g ,-;u ,,:e. .■■!, t’t 
I'-, :r ceivlce. tf
MODERN 2 BEDROOM HOME 
with attached eariKirt, hard ­
wood throiighont, gas heat nnd 
fireplace. Quiet ;:oiith side lora 
tlon. Couple;; only need niiiily 
Referi'uces required. Contnc 
I,. Chalm ers at Colllnson Mori 
gage Agency. Suite 11. 1638 Pan 
(lo:;y SI,. Kelowna, Telephoni 
762-3713. 66
a BEDROOM UNI URNLSHED 
hull:!-, hardwood fliHiis, electric 
lic;vt. 9 ncte:; p:e,tm e land. 
Clo-:(' to - choiil, - tmpping ect. 
l!o\ ,A-1. The Kcliuui.'i Dnilv 
Couucr. , 69
2 Bl DlfOOM W n i l  GAS BEAT
111 (pjiet locatMin, clo-e to Capri, 
re le ihone 762 6119 for \fn rtlie r
W e M ust Sell
this 3 bedroom  m odern home, 
whose owner has been tran s­
ferred . Excellent location on 
fully landscaped lot. Brick 
fireplace in the living room, 
full basem ent with ideal a r­
rangem ent for a rec room. 
This homo could not be re ­
placed for this price a t  to­
day’s building costs. Full 
price only $19,300 with easy 
term s. Phone Lloyd Bloom­
field 2-7117. MLS.
Lots
We have several choice build­
ing lots In the B elalre Sub­
division in Rutland. Gas, 
phone, power and w ater. 
$1700 and up. Phone H arvey 
Pom rcnke 2-0742. Exel.
Investm en t Special
6 unit apartm etit house in 
Kelowna, very  good location 
wiht no vacancies. Gross re ­
venue $345.00 p er month. Full 
price $26,900 with good term s, 
call Henri LeBlnne evenings 




Reduced $1,000 for cash to 
m ortgage. 500 Block Leon 
Ave. Large living room with 
flrejilace. dining room, hard ­
wood floors, th ree beilrooms 
nnd four piece bath. Oil fur­
nace in the full basem ent. 
Large garage. This is a good 
investm ent nt $14,.500 with 
ideal term s or $13,500 for 
cash to the m ortgage. Phone 
Geo. Silvester 2-3516. MBS.
M ortgage Money Available 
for Real Estate
O kanagan Realty
5.51 Bernard A\e.  Ph. 7t>2-5544
Harvey Pom rcnke 2-07-1 
Ernie Zeron 2-5232; Lloyd 
Bloomfield 2-7117: Henri Le- 
Blaiic 3-2.'>,57; A. Sallouin 
2-2673; Harold Dennev 2-1421
information. 71
FOR3 BF.DIUK'M HOUSE 
lent.  N ovendxr 1, Glenniore 
a re a .' Teteptione 766-5877 for 
further information. 71
Fi ' RNISHI  l> MODI R'S! I BUD 
roll age 'A* .u 'a t i’e until
,1 ; : ,e 1,5 r -  ’\- r . f  <6 ' r ' 'k5
tf
21 . Property For Sale
BUILDING LOT
A ttractively situated com er lo t with m agnificent view 
of O kanagan Lake. In  the Westview E states Subdivision 
on the West side of the lake, it  is serviced with domestic 
w ater, underground wiring and paved roads. MLS.
FULL PRICE $3,600 — WITH TERMS.
& Son Limi
547 BERNARD AVE. R ^ a l t O r S  PHONE 762-3227
Evenings Phone 
C. Shirreff 2-4907 P. M oubray 3-3028
F . M anson . . . . . . . .  2-3811 J . K lassen . . . . . . . .  2-3015
YOUR OWN LAKESHORE ESTATE
’This country estate m ay be w’hat you are  Looking ■ for. 
The property consists- of 38 acres with 825 feet of iake- 
shore on Okanagan Lake. ’The main house has 6 bedrooms, 
2 bathroom s, large dining room and a iodge-sized Im ng- 
room  with fireplace. P a r t  basem ent with autom atic hot 
w ater furnace. T here  is also a guest cottage containing 
2 . bedroom s, living room, kitchen and bathroom . Ideal 
property  for residence, reso rt development, or private 
hunting and fishing lodge.
Full price only $64,500 with excellent term s. MLS.
ROBERT H. WILSON REALTY LTD.
REALTORS
543 BERNARD AVENUE. PHONE 762-3146
A. W arren 762-4838, H. G uest 762-2487, E . Lund 764-4577
SMALL HOLDING, VLA APPROVED 
Almost 3 acres of level land, ■with good 2 bedroom home. 
L arge garage, root cellar, chicken house; 1st righ ts-on  
creek. 600 ft. of sprinkler pipes. To view, call F rank 
CoUves a t  2-4721. Excl.
INCOME. PLUS 3 BEDROOM HOME 
Ideal location, close to Shops Capri, Catholic church and 
school. Full basem ent, plus bachelor suite. Double plumb­
ing. F ull price $18,500. Automatic gas heat. To see this, 
call Olive Ross a t 2-3556. MLS.
HIGH PRODUCING ORCHARD 
17 acres of good producing orchard in ideal location. 
'This y ea r’s crop over 11,000 boxes. 4 bedroom  house, 2 
pickers cabins and m achine shed. F ull line of m achinery 
and  sprinklers. Now $30,000, balance on easy term s. Call 
Bill KneHer for details. 5-5841. MLS.
K E L O W N A  R E A L T Y  Ltd.
(2-4919) 243 Bernard Ave. — Corner Block Rutland (5-6250) 
MORTGAGE MONEY AVAILABLE (ALL AREAS)
1 DUPUE.X 
full ba‘cin(‘iil. En.sV to finish off 
Into 2 Ix'droorns nnd rum i'ir 
rfK)in, l.andscapf'd, G'htsc in 
ri-lioiibi nnd sliopiiing I'cnlrn 
i’r«'::('iitlv rciding fur Sluo a 
inunlli, For informalion rail 
762-0718. 68
1 WO BEDROOM HOME, 2 
years old. .«ioiith side, rlo-«- in. 
I'Jei-lric tieal, fireplnre, lin u l 
uikkI fjiMir.s, fenced, rnrixirl 
with Hioraije. Gleiir title Teh‘
phone W2-4«ra. m
1? ACUF-S IN ORGHARD AND 
I a  - t n r r .  n I n m e .  n i c e
I ! .I 1-11' tor active rctiiei.u  at 
- î *«.d lo. Blscin f-ir rhddicr,
I etc, -hen# 762 6732 67
SPACIOUS AND NEW
’This a ttrac tive  home has just been completed and is 
w aiting for an owner! Living room  is carpeted and has 
fireplace; large dining room has sun-shade deck through 
glass d o o r s .n ie  kitchen is roomy with enough cupboards 
to suite the lady of the house. Wood panelling is wahiut. 
Rum pus room is p lastered  and has fireplace. L arge car­




Al Horning 765-5090 Sam Pearson 762-7607
Alan and Beth Patterson 765-6180
LEISURE LIVING-SPLIT LEVEL BEAUTY
"This is a  very attractive home, with inside fireplace m ak­
ing a divider for through hall. Large living room with 
dining “ L” . SiTiart kitchen with double counters and 
ex tra  cupboard space. Ba.8ement with level entrance to 
treed  lot, front drivew ay and carport. Close to schools. 
T ry your down paym ent. MLS.
ORCHARD CITY REALTY L T D .-762-3414
C. E.
573 BERNARD AVE.
M ET C A L FE
762-3414
G. Gaucher 762-2463, W. Rutherford 762-6279, 
P . Neufeld 768-5586
21 . Property for Sale
16 SUITE APARTMENT 
“ his apartm ent block can be erected  for you on B ernard 
Avenue, conaprising 8 — 3-bedrobm suites and 8 — 2-bed­
room suites a t a cost of $12,000 p er suite and $82,000.00 
. down; qualified construction, paved parking, gas heating.
CARRUTHERS & MEIKLE LTD.
ESTABUSHED 1902 
Kelowna’s Oldest Real E sta te  and Insurance F irm  
364 BERNARD AVE. DIAL 762-2127
EVENINGS 
Louise Borden 4-4333, D arrol Tarves 3-2488,
Carl Briese 768-5343, Geo. M artin 4-4935,
J . A. M cIntyre 2-5338
21. Property for Sale 26. Mortgages, Loans
South Side
Small re tirem ent hom e only 
one block from  shopping and 
transportation. ’This home is 
bright and .well kept. Call 
Lloyd Dafoe evenings 2-7568 
as owners are  open to offers. 
MLS. . ;
3  Bedroom House
Close in, older house w ith 2 
car garage, lane a t rear. 
Owner is anxious to sell. 
Open to  offers. F u ll price 
only $11,000. Phone Lloyd 
Dafoe evenings 2-7568.
C arp en ter 's  Special
Comfortable 3 bedroom  home 
on South side situated on a 
very nice lot,, carport with 
storage. Needs painting and 
a bit of fixing but otherwise 
is, solid!! Full price ONLY 
$8,500.00. Call Mrs. Olivia 
Worsfold a t 2-3895.
Revenue
An apartm ent house in excel­
lent condition with four im ­
m aculate suites. Situated 
close in, never a vacancy. 
Easy te rm s and very reason­
ably priced!! For details 
phone M rs. Olivia Worsfold 




426 Bernard Ave., Kelowna 
Phone 762-5030
Evenings
E ric Loken  ___    2-2428
Walt M o o re    2-0956
OLDER 2-BEDROOM HOME - -  E x tra  size lot, with new 
fru it trees. Good size kitchen and living room. Good 
garage. City w ati'r now in, sewer expected this winter. 
See n.s about this priced a t $13,500.00. EXCLUSIVE,
COMMERCIAL LOT ~  E x tra  largo size 126 x 238. N ear 
Reid’s Corner. Owner open to trade offers. $5,OOO.OO.MLS.
1 BlilDROOM HOME SPECIAL — Good city location 
near to all service;:. Coiiid bo remodelled. $6,200,00. MLS.
REGATTA CITY REALTY LTD.
270 BERNARD AVE. PllO N E 762-2739
KELOWNA, B.C.
Bob Vickers . . .  768-55(i3 Rii.ss Winfield —  2-0620
Bill Poeizcr 2-3319 Norm Yaeger .. 2-7068
Doon Winfield 2-6608
12 85  Richter S tree t
2 bedroom home, has new 
\yiring, new plumbing; com­
plete interior walls and floors 
newly finished, exterior new­
ly stuccoed. Full price 
$7,100.00 with $2,400.00 down, 
MLS.
O rchard and P astu re
A sm all holding in Rutland 
area, 4 acres planted in or­
chard, balance good pasture. 
Good level land with subdivi­
sion potential iri near future 













That m eet our 
Portfolio S tandards 
IMMEDIATE ATTENTION 
TO ALL R EPLIES 
Write full details in 
, first reply to 




Consultants — We buy. sell and 
a rran g e  m ortgages and Agree­
m ents in all a reas Conventional 
ra tes, flexible term s. Collinson 
M ortgage Agency, No. 11 - 1638 
Pandosy Street. Phone 762-3713.
tf
MORTGAGES A R R  A NGED. 
Agreem ents for Sale bought and 
sold. Turn your Agreement for 
Sale o r M ortgage irito cash. All 
areas. Inland Realty Ltd., 501 
Main Street, Penticton, B.C. 
Telephone 492-5806. tf
PROFESSIONAL MORTGAGE 
consultants. We buy. sell and 
a rran g e  m ortgages and agree­
m ents for sale in all a reas. 
O kanagan Finance Corp. Ltd., 
243 Bernard Ave., Kelowna, 
Phone 762-4919. tf
7 6 2 -4 4 0 0
D. P ritchard  





2 8 . Produce
NO. 1 BLACK MOUNTAIN 
potatoes on the tarm . guaran­
teed. W arba, $3.00 a 100 lbs.; 
Pontiac, Norland, White Rose, 
$3 50 a 100 lbs ; Netted Gems, 
$4.00 a 100 lbs. Telephone 765-; 
5581, Heinz Koet’z, Gallagher 
Rd^_______   tf
HALLOWE’EN P U M P K I N S ,  
prunes $1.50 a box, peppers, egg 
plant lOe a lb., beets 6c a lb. 
T reavor’s F ru it Stand, KLQ 
Rond. Telcjihone 762-6968 after 
4:30 p.m . 70
COURIER PATTERN
M otel Bargain
11 mill iiinli-1, : ing ap-
pi'ux. Sl-KiO a iiiou’ili for thi’ 
full price of only $38,000.(H). 
F,oc:ite(l in the limit,-, of the 
Gity of Trail, B.G.’s l)ooming 
iirea. on 1 m-re of laud ;uil- 
al)lo for (;-xpan::ion or tra iler 
court. Owner may 1)(> inter­
ested in trading on Kelowna 




I’rai Bi-rruird A\e, 762-2639 
liogcr Ki-mp .3-2o93
KFDUGFD Sl.'/tO l OR QUIGK 
.'ale, large new 3 t«-dioom 
tnnoe. full li.i-r-jijml. ( ui |  la ie . 
biidt In range, verdl to wall rug, 
fir, NBA niorignge, tjnu-n p a r 
mr nl $3..V>0. Gall evenings. 762 
5.530. tf
38 ACRES, 3 BEDROOM iiome, 
small orchard, dandy vir-w, 
power, telephone, $5,(1(10 down. 
Call Cliff Perry Real Estate 
Ltd., 1435 Ellis St. Phone 763- 
2146. 66
TWO ACRE.S, POWER, IRIH- 
gation, on paved load. NHA ap­
proved, Somr' ont hnildlng;;, 
Termii can la* arranged. 'I'ele- 
phoin- 76’2-6H’21. If
1 YEAR OLD EOGR BED 
loom liouse m Ruilatui, $16, 
800 (Ml cash to mortgaiu’ Opeii 
to ofler,-. Telepliiiiie 76.') (1320 tf
TWO BEDROOM HOME, ONE 
Irlock to .Souttigatr’, (laik and 
lalte aero;,:. tl)c n>afl, on
n o h  Tel.-uti.aie 7f;2-H2!Hi HI
iO U R  BEDROOM IlOMl: lO R  
• ale near Kelowna Golf Course. 
Telephone 762-2,539 fur fnrlIxT 
information. 67
QUAI.ITY WELI,-KEI“  3 BED- 
room homo, living room with 
fireplace, dining room, back 
yard fenced with large garage. 
P rivate sale, 795 Bernard Ave- 
nne. Telephone 762-4232. 71
3W )~7tE iTr (70M  HOME, ONE 
hlock to Southgate. Park  nnd 
lake acrojrs Ihe road. $9,500.00 
ca.sh. Telephone 762-8296. 84
22. Property Wanted
L A N lT ~ v ^ m ’T̂^
or ranch land, developed or un­
developed. I.arge or .small 
acreage w;mled by California 
Inviv tor. Send full rletaih; to 
P.O. P.OX 411, Orovllie, Caii- 
foiiila. 71
WAN'I’ED t w o ” o r  " 
bedroom newer h o m e. No 
agr-nts. RejJy to Box A-I98, The 
Dnilv Courier. 69
C A F F  7()2 444.S 
I O F
( O l l R I I  It CFASSII IFD
25. Bus. Opportunities
g o o d  I’R o p o s r n o N  f o r
Noung couple to opeiftte 
Gcnei al .Store out of town. Ref- 
i-n lice-, rcquii ed. Repl>' l!ox 
A-193, Kelowna Dally Courier.
66
Ju s t knit, |»nrl ribbing - it’s 
EASY to mitke either of the:.o 
Moai t .sweaters.
Show HIM how much you 
care! Knit (,ie<-vele;i.s, long 
.sleeve rllixm with saddle
:|Kii' t y a i n .  P a l -  
.36-16 included.
VIi w L o r  o \
R' .  .
Ph'ine 765-578,3,
I.OT f o r  s a l e  2262 Alx-r 
d rm  St, Wafer •m l newer, frtiu 
trees and workshop. Telephone 
762 7434. tf
n o t t vwt  rODi t ARfVl Unit’ DIM ; I (Vi S ( i \ i
. - . t e r  a t gii- * P to e h  ( r o i n  ei!-; U m i t ’ , -■-iiti  
tf »lde Teleph' Tie 762 6100. If
llE.Atn'Y SAIXlN FOR SAI.F 
m Keiowna, very rea:;onnl)le, 
Fi»(«t»l(ahed laniinc##, Tel«|»hone 
762-4743 •fte r fl fW
J  NFRAl  STORE FOR SAI I
n o e  .,j I ;e e ( ;.,( I» r • .
ii()l< 1 i-o pit-’oe 76S,.'i829
fihoulder. U-e 
tern 665; :lze 
m n t r Y  e iv i’, g e n t s  m
cotim (no stJirnps plea.sei for 
eacli pallein to I am a Wlteeler, 
care ot Kr-lowna Daily Courier 
N<‘edlecraft Dept (’>0 I'ront St 
W roronto ()nt  I'nnt plamlv 
I’AUI'I’JIN NtiMBI-Jl vour 
NAMl'  ino AOId(l'.S,S
1967 S t’G( l-.SS' Out nc'.v 
N*-edl< el aft Galalog - pin I:les 
with (I)' P' t of l-.vervdioig 
.-.nuutiot (suit 1 roet\ei (lutl- 
(ons. IllKlia-oi, (|Ollt- i-r)ili!o 
deiv toys gifts, 200 designs 2 
fm e pattern* ffttrrv yrnd ''5e, 
12 Dnnpie Qmll« liorii (em- 
■lUfi mm-eom*! Send 6(ir for 
■ M ; ; (j - il' t ;■ .1.1 ,\i, ;;
I i i l o e ' (Ji, )il I ; iS Vo I h ix- 
tf (een I i i i i iph- i e  f al l ernf , 6C(r,
28. Produce
McINTGSH APPLES, FRESH- 
ly picked, exceptional quality. 
E. Malen, McCuIlocb Road. 68
GOLDEN DEUCTOUS AND 
Newtown apples. Telephone
762-7450 after 4 p.m. 71
35 . Help Wanted,
APPLEWOOD FOR SALE, 
Cut to length, $22 per cord. De­
livered to Kelowna. Telephone 
765-6371.
NURSE REQUIRED F O R  
clinic, 5 hours per day, five day 
week. P leasan t w o r l^ g  condi­
tions. Need not be RJ4. Apply 
in own handwriting, stating 
age, m arita l status, previous 
experience and telephone num ­
ber to: Box A-192, Kelowma
66Daily Courier.
DELICIOUS APPLES. PLEASE 
bring containers, pick your own 
If you wish. C. E . Simkins, 
P a re t Road. Telephone 7644477.
' ,67
DEUCIOUS APPLES „ FOR 
sale,. Ken Clarke, Union Rd., in 
Glenmore. Telephone 762-6736.
. tf
DELICIOUS APPLES FOR 
sale. F ree  delivery. Telephone 
765-5886 after 5:00 p.m. 68
i SEASONED APPLEWOOD FOR 
sale. F ree  Delivery. Telephone 
765-5756. 70
!9. Articles for Sale
LUMBER
The Place 





RURAL AVON TERRITORIES 
now vacan t in im m ediate area , 
custom ers waiting to piifbhgse 
C hristm as gifts. Ambitious wo=' 
men with access to car. P lease 
telephone Mrs. McCartney after 
5:00 p.m . a t 762-5242. No obli­
gation. 68
4 3 . Auto Services 
and Accessories
36 H.P. VOLKSWAGEN Motor 
p arts  for sale. Telephone 763- 
2247, 66
4 4 . Trucks & Trailers
1965 DODGE % TON WITH 
cam per. Truck in excellent con­
dition with heavy duty Overload 
springs, 8-ply transport tires, 
318 cu. in V-8, cam per not fully 
m pleted. Trem endous value 
atY M sonable price. Telephone 
762-8919. 66
48 . Auction Sales
KELOWNA AUCTION MAR- 
ket — for higher prices sell by 
auction. Phone 765-5647, 762-
4736. tf
APS WORLD SPOTLIGHT
Call 7 6 2 -4 4 4 5  
fo r
Courier C lassified
49 . Legals & Tenders
HOSTESS WITH CAPACITY to 
take charge of ' dining- room. 
Mostly evening work. Excellent 
sa la ry . Canada Manjpower 
Centre, 762-3018. tf
FOR SALE OR TRADE 1961 
Commer delivery van. Repaint­
ed white. In very good condi­
tion. G<X)d value a t $695.00 or 
will take boat and motor on 
trade. Or w hat have you? Tele­
phone 765-5816. 69
CLEANING WOMAN AND 
general help required for or­
ganization in city. Telephone 
762-3550 for fu rther particulars.
■ .tf
1952 GMC HALF TON, MECH- 
anically good, 6,000 miles on 
new motor. Open to reasonable 
offers. Telephone 762-5272 after 
5:00 p.m . . 71
PART TIM E SALES CLERK 
required, F riday  and Saturday 
only. Apply Saan Store, Shops 
Capri for particulars. 67
TWO WHEEL HEAVY DUTY 
box tra iler 6’xlO’ with 5’ ply­
wood box. Telephone 762-8919.
66
R E ID ’S CORNER -  765-5184 
T ,“ h, S tf
UNCLAIMED AWNING AND 
casem ent type windows in good 
condition, what , offers? Can be 
seen a t Advance Distributors 
I Company Ltd., 980 Laurel Ave. 
I in Kelowna. 69
STENOGRAPHER REQUIRED 
age 20-35. Apply in person T; 
Eaton Company, Kelowna, for 
further particulars. tf
36. Help Wanted, 
Male or Female
IF  YOU WISH TO SUPPLE- 
m ent your income this outstand­
ing opportunity could be what 
you a re  looking for. A pleasant 
spare tim e occupation with un­
limited earning potential. Box 
A-195, The Kelowna Daily Cour 
ier. 66
LIKE NEW, MOSRITE ELEC- 
tric bass guitar for only $250.00 
and fender bassm an am plifier 
at just $225., also E  F la t alto 
saxaphone, $35. Telephone 762- 
7334. 77
PERSON TO TEACH BEGIN- 
ners on piano or accordion in 
your home. To $4.50 per hour 
Box A-184, ” Kelowna Daily 
Courier. 85
JUICER AND BABY’S CRIB 
for sale, m attress included. Ex­
cellent condition. Telephone 762- 
7956 for fu rther particulars.
tf
KNOX MOUNTAIN METAL -  
burning barrels, clothes line 
posts, struc tu ra l and irrigation 
steel, 930 Bay Ave. Phone 762- 
4352. tf
2 P IE C E  (BILTWELL) CUS- 
tom sofa, deeply tufted back, 
curved, open end. Beige with 
silver thread. Good condition. 
Telephone 763-2946. 71
PIANO WITH BENCH, NEW 
condition, w alnut in color. P rice  
$K0 or nearest offer. Telephone 
762-8922 evenings. 67
i VIKING SEMI - AUTOMATIC 
i w asher, like new condition. 
I i Telephone 762-5440. 68
[FAIRLY NEW 23’’ McCLARY
fas range in A-1 condition, $75. elephone 763-2133. tf
ifeROWN CLOTH WINTER coat 
jsize 14. Excellent condition 
I Telephone 762-6231 for fu rther 
[.information. 66
REQUIRE MEN AND WO 
men tb assist in ca rro t harvest 
Kelowna N urseries Ltd. Tele­
phone 762-3384. 67
MIDDLE AGED DRIVERS 
with Class B licence for driving 
taxi. Apply a t 277 Leon Ave. 68
38. Employ. Wanted
O.G. 3 FRONT END LOADER, 
1952 Ford Dump [Truck 
T erm s can be arranged. Tele­
phone 762-6821. tf





47x10 Southern Pride, 2 hr. 
47x10 Gendall 
46x12 Gendall 
42x10 20th Century 
38x10 Glendale 
16’ Citation.
GREEN TIMBERS AUTO 
& ’TRAILER COURT 
2004 - 43rd Ave., VERNON 
Telephone 542-2611
T, Th, S, tf
DETROITER MOBILE HOME 
for sale or rent. Already set up 
to move in. 3 bedrooms, A-1 
condition. Can be seen at the 
Pandosy T ra iler Court or tele 
phone 762-7340. 70
ACCOUNTANT, AGE 59, WITH 
varied business experience de­
sires position as office m anager 
or accountant, retail, preferred. 
Available Jan . 1, 1967. Reply 
Box A-194, Kelowna Daily 
Courier. 66
SOUTHERN OKANAGAN 
LANDS IRRIGA’n O N  
DISTRICT PU M P SYSTEM 
' ■ ' ; No. 8 
NOTICE TO CON’TRACTORS 
Sealed tenders will be received 
at the ofice of M r. V, R. Casorso; 
Secretary , Southern Okanagan 
Lands Irrigation  D istrict a t  Box 
399, Oliver, B.C., up to 2:00 
p.m . on Tuesday, Novem ber 1, 
1966. The tenders will be opened 
in public a t th a t tim e and date.
The works to be constructed 
a re  the pumphouse substructure 
and the w ater intake system . 
The pumphouse substructure 
will require approxiniately 90 
cubic yards of reinforced con­
crete and the in take works will 
consist prim arily  of 400 feet of 
36-inch d iam eter subm erged cor­
rugated m etal pipe. The con­
struction site is located on the 
est side of Osoyoos Lake, north 
of the Village of OsoyoOs, B.C.
P lans, Specifications and Con­
ditions of the Tender m ay be 
obtained a t th e  office of the 
Secretary , V. R. Casorso, Fair- 
view M.D.A. Building, Box 399, 
Oliver, B.C., Phone No. 498-3740. 
Receipt of these docum ents will 
require a deposit of fe n  (10) dol­
lars th a t will be refunded upon 
the re tu rn  of the  documents 
within sixty (60) days after the 
opening of tenders.
'The lowest o r any tender will 
not necessarily  be accepted.
CANOPY CAMPER FOR LATE 
model fleet side half ton truck. 
F or further information, tele­
phone 765-6296. . 66
SLEEPER  CAMPER FOR 
la te  model % ton Fleetside 
truck, aluminum and insulated, 
sleeps two, $300.00, 765-6296.
71
The AP World Spotlight 
finds North Viet Nam needs 
volunteers from other Com­
munist countries hut can’t 
get them. It also visits New 
Zealand and Australia, to he 
toured by President John­
son this week, and tells of 
King Hussein’s troubles in 
' steering Jordan to economic 
stability.
WILL BABYSIT, MY HOME, 
days only. Monday through F ri­
day. 446 Strathcona Ave. Tele­
phone 763-2133. . tf
WILL BABYSIT' CHILDREN 
in m y home. Telephone 763- 
3187. 66
40. Pets & Livestock
IFOR SALE — DOUBLE BED 
[IRestmore m attress and spring, 
ligood condition, $35. Telephone 
1 763-2946. 71
jlBOYS JUDO UNIFORM AND I sports jacket, size 14. Telephone 
l;762-7305 after 6 p.m. 66
1,20 CUBIC FOOT BENHUR 
rfreezer, $95, also ladies’ bicy- I cle, $8, Telephone 762-6914. 68
I OXFORD TRUMPET, USED 
two years. Telephone 762-4342 
for further information. 71
BEAGLE, HOUSE-TRAINED, 
likes children. Pedigree fem ale, 
2 years. Owner moving. Can 
you give th is  dog a good coun­
try  home? 762-8925 after 5.00 
p.m.
FOR SALE — GERMAN SHEP- 
herd dog. Telephone 762-3515 
after 6:00 p.m . for fu rther infor- 
m ation. 66
46 . Boats, Access.
BOAT AND TRAILER, 18’x7’ 
beam , plywood. New boat 
never been launched. P rice  
$600. Telephone 762-4842. 66
17 FOOT CABIN CRUISER with 
70 h.p. m otor and tra ile r $895.00 
Telephone 763-2247. tf
NOTICE TO CREDITORS 
AND OTHERS 
ALEXANDER BASIL WOODD 
form erly of Kelowna, in the 
Province of B ritish Columbia. 
NOTICE IS HEREBY  GIVEN 
tha t creditors and  others having 
claim s against the esta te  of the 
above deceased a re  hereby re 
quired to send them  to the 
Undersigned executors in  care of 
The Royal T ru st Company, 248 
B ernard  Avenue, Kelowna, Bri­
tish Columbia, on or before the 
2nd day  of D ecem ber, A.D. 1966, 
after which da te  the  executors 
will d istribute the said  estate 
among the parties  entitled there­
to having reg a rd  only to  the 
claim s of w hich they then have 
notice.
HENRY SH ER R IFF WOOD 
and THE ROYAL TRUST 
COMPANY 
EXECUTORS.





F R E E —2 BLACK AND WHITE 
fluffy kittens, 3 months old. 
Telephone 764-4209 after 5 p.m.
66
ISTORKCRAFT CRIB A N D  
iT iattress and folding highchair. 
Telephone 763-2339. 68
30. Articles for Rent
TRENCHER FOR RENT -  
lu ay  your irrigation pipe while 
[things are  slack. Telephone 765- 
6088. 68
32 . Wanted to Buy
[SPOT CA SH -W E PAY IHGH- 
le s t cash prices for complete 
lesta tea  or single items. Phone 
■us first at 762-5599 J & J  New 
lend Used Good.*, 1332 Ellis St.
tf
|CHRISTMAS TREES, BOUGHS, 
jscotch pinc.s, bnlsnm.s, spruce. 
|L ivc nnd cut, Large quantity 
|only. Call or write to: Blue Star 
|f4urserio.s. Inc., 838 Carlton 
IAvc., Plainfield, N.J. or phone 
B7-722-6!)77. 67
FOR SALE -  PUREBRED 
registered  Beagle, 8 months old. 
Telephone 762-3564 noon and 
evenings. 67
42. Autos For Sale
1965 FURY II, 36,000 MILES. 
Less than 2,000 m iles on new 
m oter. Less than 6,000 miles on 
transm ission overhaul. Will take 
older model on trade. Also 6x20 
ft. fold down cam per tra iler 
$525.00. Both can be seen a t 446 
Strathcona Ave., Kelowna. Tele­
phone 763-2133. 66
FOR IMMEDIATE SALE -  
1966 M orris  Mini Minor with 
snow tires. Mileage 7,300. One 
owner. Like new! Telephone 
764-4125.
67, 68, 69, 72, 73. 74
1065 CORVAIR CORSA, ALL 
extra.s, low mileage, will .sell 
below m arket price or trade bn 
64-65 half-ton. Telephone 768- 
5738. 71
|TOP PRICES PAIDI YES! 
|Wc pay m orel Kelowna Second 
iHand M arket, 3013 Pandosy, 
apposite Tnstee-Freoze, Tele­
phone 2-2538 or 2-8946. tf
)A N T E i5~lT riiO (
Jlion bar-bell. Telephone 762- 
1)947. _  60
»Ta N(i ”w a n t e i ),” 'c (in d it io n
aot imi>ortant. Must l>e reason- 
ible. Telephone 762-2,529, tf
1961 COMET 2 DOOR, GOOD 
condition, winter tiros, radio. 
Telephone 763-2958 after 5 p.m.
71
14. Help Wanted Male
19.59 FOUR DOOR ZEPHYR 
.stalion wagon, in good condi­
tion and gotxt tires. For further 
particu lars telejihone 2-5019. 71
.OCAL AUTO DEALER RE- 
luires accountant who is (amil- 
a r  with all aspects nf office 
■oulme and eapalile of keeping 
I complete set of Ixxiks. Salary 
-ommen.surntc with capnltih- 
ies. All rejilies confidential,
I
Jnx No. A-IM, Kelowna Daily 
Courier. 67
virTO M trriv k p a r t s  s a l e s
nan to i all on Karage and : er- 
,-tce station tr.ntc. CnKxi futnie,  
ill ticnefds, iiDimrtes conflden- 
lal. Reply Box A-20<l, Kelowpn
1940 DODGE, IN GOOD CON- 
dition, good tires, runs Ix'auti- 
fully. Telephone 762-3645 for 
further information. 71
T963"F(HUW rALA'XII^^^^ 
convertible, very clean, excel­
lent condition. Telephone 762- 
3273. 69
1961 ('ORVAIR 4 DOOR SEDAN 
autom atic tran.smifision, excel­
lent condition, $1,000.00. Te|e 
phone 762-0769. 66
1962 PONTIAC 6 CYIJNDER 
engine in excellent condition, 
Sim taconvcter for alwve. Tele­
phone 762-3047. tf
|)ad)' I'ouiicr 71
15. Help Wanted, 
Female
K ( " C O U N T S  UEGEIVABLE 
[ i c i k  for p r o g r e s s iv e  Intsine.s* 
[ irgan iza t ion .  Must h a v e  typing 
iimI txxikkcepinK ti .a lning and ,  
u c f e r a t J y ,  at lc.-»st o n e  y ea r '*  
•tt*ei1ence, S a t a t r  ecm tnfnsur' 
i te  with  ab il itv ,  p lus usual 
nnge l»eneflts Apply in ow n  
laiuiwiiling to r.ox A-199, Ke 
•wna Daily Courier. ^
MUST SELL IMMEOIATEI.Y- 
l.incoln Uontinental convertilrle 
Mark four series, all [xiwer 
Telephone 762-3047. 66
i9 ti2 T T r i;v n ( )L C T ^
Ible, .327 300 h.p. Beautiful con 
ditlon 3'clephone 764-4408. 66
1962 PONTIAC, 4 DOOR SEDAN 
—will accept trade. Phone 762 
3029 tf
1960 UHEVnoLCT. 2 DOOR 
hardtop. Must .sell bv weekend. 
TeleplMine 768-2774 . 69
42A. Motorcycles
IkSA 150 MOTOR C YCLE TELE- 
.t.2-4342 for any furthe 
67 parljsu iara . 71
City of Kelowna
NOTICE TO TAXPAYERS
Friday, October 21st, is the last day for 
payment of 1966 property taxes before a 10% 
penalty is added. Those who have made pre­
payment of taxes arc urged to see that their taxes' 
are paid in full, as the 10% penalty will be added 
to any amount unpaid,
Pay your taxes on or bcioie October 21st, 
1966 and AVOID THE 10% PENALTY,
D. B. HERBERT, 
Collector,
TOKYO (AP) — Six Western 
countries, with rhore than 36|3,- 
000 men fight beside the Repub­
lic of Viet Nam. Why do the 
Viet Cong and Communist North 
Viet N am  depend almost solely 
on their own men?
Hardly a week passes without
call from the Communist 
canip for g reater assistance to 
the com rades in Viet Nam.
China has been saying for a 
year it  is prepared to  make the 
“ maximurn sacrifices” for the 
Vietnamese. By Peking’s ac­
count, volunteers are  standing 
by only awaiting word from 
North' Viet N am ’s Ho Chi Minh 
to m arch.
The sam e line is echoe)i, more 
weakly, from Moscow, which 
has sent technicians to North 
Viet Nam .
Fighting m en, it is said, are  
ready to  go from  Pyongyang, 
Bucharest, Budapest, Prague, 
Ulan B ator, H avana, W arsaw, 
Sofia and E as t Berlin.
North Korean P rem ier Kim 
II Sung last week appealed to 
all Communist coimtries to send 
volunteers at once to Viet Nam. 
At the sam e tim e he puts his 
finger on the m alaise  that stalls 
such action.
No Communist volunteers are 
in Viet .iNam, he said in effect, 
because communism no longer 
is the monolithic bloc it was in 
Stalin’s day.
T h a n k s  to a monumental 
quarrel between the Communist 
parties of China and the Soviet 
Union, the old international that 
once spoked with a single vote— 
that of Stalin and Russia—now 
is a discord of three. China 
shouts angrily war. is the solu­
tion to  com m unism ’s ills. So­
viet Russia argues more softly 
that Commimist goals can be 
achieved through co - existing 
with the West. North Viet Nam , 
North Korea and Romania try  
to stay  neu tral between the 
giants.
Though i t  is widely believed 
China pulls the strings for North 
Viet N am  and the Viet Cong, 
proof is hard to  come by.
Peking undeniably sees the 
Viet N am  w ar as a, vehicle 
justifying its c 1 a i m s tha t 
p e o p l e ’s w ar is the surest 
weapon in the Communist a rm ­
ory. If the Communists of Viet 
Nam win, China will trum pet 
that Mao Tse Tung’s thought 
has trium phed once more.
The atm osphere a t H a n o i 
seems m arkedly different. Ho 
Chi M inh m akes no claim s to 
international suprem acy for his 
theories, Hq does not boast that 
he, or his brand  of communism, 
surpasses all others.
China is Viet N am ’s trad i­
tional enemy and Ho has no de­
sire to  see the Chinese m arch 
in again, even as friends. His 
tory has taught Ho that Chinese 
hands do not easily le t go of 
what they grasp.
in Canberra, a beautiful city 
built as a capital between Syd­
ney and Melbourne. Its popula­
tion is 93,200. •
He will fly F riday a couple of 
hundred miles to  Melbourne 
(population 2,120,000).
T hat night he will re tu rn  to 
Canberra and next day come to 
Sydney (population 2,350,000), 
Under tentative plans he WiU 
fly Sunday to subtropical Bris­
bane (677,000). He will then fly 
on to Manila.
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SIX STUDENTS RETUBN /
RANGOON (A P )-S ix  B ur-/ 
m ese students re tu rned  from  
the Peking Institute of F ine 
Arts Tuesday and said the ir Chi- 
nest teachers told them  they 
were too busy with the cultural 
revolution to teach. H ie  students 
had completed two years o f 
their five-year course. "They said 
Chinese education is being d ra s ­
tically overhauled to conform to 
the teachings of Mao Tse-tung.
WELLINGTON (AP) — When 
President Johnson's je t lands 
Wednesday he can get a  quick 
look a t a typical New Zealand 
scene — white sheep dotted 
against brilliant green pastures.
New Zealand has few m ajor 
industries. I t  lives by its. grass 
and is one of the Pacific’s m ajor 
food baskets.
P rim e M inister Keith Holy- 
oake has a favorite quip for vis­
itors: “ New Zealand m ay have 
a s m a l l  population (around 
2,750,000) but by the tim e you 
add 52,000,000 sheep and .8,000,- 
000 cattle we sound much big  
g er.”
WeUington is the first stop of 
the presidential tour tha t wUl 
take, him also to AustraUa, the 
Philippines, Thailand, M alaysia 
and South Korea.
Johnson recalled in Washing­
ton last week h e ‘had “wanted 
very much to re tu rn  to the 
scene of m y young-man days 
and go back to New Zealand 
and Australia where I  spent 
some time in the early  1940s,” 
He was in the naVy liien.
New Zealand’s troops have 
fought in two world w ars, Korea 
—and now in Viet Nam.
Hussein has given refuge to a 
band of rebel Syrian officers. 
But he denies the charge of 
conspiring against SjTia.
The king contends tha t N asser 
is “ an instrum to t of Soviet pol­
icy,” in a  Communist bid for 
leadership  in the Arab World.
LARGELY PROPAGANDA
Despite the clam or of propa­
ganda, few Middle E ast observ­
ers expect the feud to  go beyond 
the usual war of nerves be­
tween “ revolutionary” A r a b  
states and such m oderate lead­
ers as Hussein and King Faisal 
of Saudi Arabia.
’The governm ent’s main con­
cern appears to be economic!
With alm ost no resources ex­
cept the holy sites of the Bible 
which a ttrac t tourists, Jordan’s 
budget relies heavily on U.S. aid 
with sm aller contributions from 
Britain. ’This is the only counr 
try  except Viet Nam  which gets 
outright budget support from 
the United States.
With $29,000,000 last year in 
tourist revenues, Jordan  is con­
centrating on expanding this 
traffic, and the 30-year-old king 
occasionally lends a hand.
This month he is driving in a 
sports car race planned as a 
tourist attraction. L a t e r  his 
speedboat will lead off a w ater 
skiing festival a t the Red Sea.
AMMAN (AP)—Jordan ’s King 
Hussein is trying to steer his 
country through Arab political 
and economic problem s the way 
he steers his racing cars—by 
putting his fciot down and s ta r­
ing ahead to the finish line.
"The economic finish line is 
1972, when Jordan hopes to com­
plete a seven-year development 
program  and stand on its own 
financial feet, with a m inimum 
of U.S. aid. The political finish­
ing line is nowhere in sight.
Hussen currently is locked in 
yet another political feud with 
socialist A rab neighbors, notably 
Syria and the United Arab Re 
public.
Both Syria and G am al Abdel 
N asser’s U.A.R. denounce Hus 
sein’s conservative pro-W estern 
regim e. They accuse Jo rdan  of 
plotting a revolution against 
Syria. Cairo Radio beam s pro­
gram s urging Palestinians, who 
m ake up two-thirds of Jo rd an ’s 
population, to overthrow the 
king.
68
A Village Stays At Peace 
Alone With A Personal Torment
QUI HOA, South Viet Nam 
(AP)—It is a story-lKiok village. 
Im m aculate cottages covered 
with multi-colored tlle.s, sparkl­
ing like rock candy, line palm- 
shaded .streets.
Children awing in a .small 
playground .surrounded by flow 
crlng trees while their oldor.s re ­
lax with a cup of ten during 
the afternoon siesta.
I ’his is Qul Hon, a viilage ot 
900 rosidcnts beside the China 
Sen, 265 miles northeast of Sai­
gon.
'Die war that has r a g e d  
through Viet Nam for 20 years 
has left Qui Hon untouched -  
Iiorhaps becau-sc the Viet Cong 
c o n s 1 d e r the inhabitants un­
touchables.
Tliey are ail lepers.
At an outi>OBt overlooking the 
valley where the Qul Hoa Iciiro- 
snrlum  is located, three soldiers 
of South K orea’s Tiger Division 
heck all vehicles. Once through 
the checkiKiint, the war falls 
behind.
:\ .>.1011111): VieUiaiiic-u- p;ili<-nt 
oiicn.s the gate into the I c p ro -  
saiium  aiui then pedals away 
on his bicycle to tind one of the 
II Eranclscnn )istcrs wlio run 
Qui Hoa
FOIINBCT) IIV MIS.SION.\KY
Ttie leprosarium  was fiiiindcd 
in 1929 by « Ercni h mi.-,Moiuu\ 
of the Roman (’atholic UhuK li 
Rev Paul Matu-u Tlm-c \eai  
later, alsters of the I-1 a n ri- r a n  
Missionaries of Mary arrived to 
continue the work 
When Mother Siqierlor Mnru- 
Uharlea Antoine rnnie lo (Joi 
Hoa tn 1955. tt'c  ifprn«artnr<i 
ronfii.sttd nf a > tiai« 1 a (< ■> 
huts and a moiUI 
IhciT non a ir  2.5U i--'-
built by the paticnt.s foi
about $500 each — a  beautiful 
clinpel, modern hospital, out­
door theatre  and various shops.
Most of the patients are  Budd­
hists or Catholics but “ wo do 
not. ask their religion,” a sister 
said.
Amcriciiii troops arrived in 
Qui Nhon m ore than a year ago 
tind tiieir presence has had an 
inipact on nearby Qul Hon. 
Tlieir donations have provld(>d 
building m aterials for 15 cot­
tages.
SYDNEY (A P)—About 1,000,- 
000 persons will see P resident 
Johnson during his visit to Aus 
(ralla. M any will cheer, but 
boos also are probable in this 
country where the Vietnamese 
war is a political issue.
Johnson, arriving Thursday 
from New Zealand, will touch 
only the southeastern corner of 
a continent as big as the United 
States. Four cities in this corner 
have more than 5,000,000 per­
sons — a lm o st’half A ustralia’s 
population of 11,600,000,
While some ot those who line 
his routes will be there to cheer 
or boo, probably most will be 
present out of curiosity to see 
the leader of their biggest ally 
as he rides along in his bullet­
proof ear.
Am erican flags will be flying. 
So will “ w arm onger” and “ end 
Viet Nam W ar” banners. Aus­
tralia has 4..500 incn In Viet 
Nam, and the w ar is an Issue 
here as it is in the United 
States.
Most, of the lime he will spend
ROB FBI AGENT
DETROIT (AP)—FBI agent 
Henry Gaidis, 25, told police twt> 
holdup men took his gun and 
$50 M onday while he was w ait­
ing in his ca r fbr a bank to  
open.
For Sale
120 foci, 3 lane, eommerolal 
racing track for midget 
racers.










F irs t the $9.00 C ar — 
Now This!
M ake us an offer on any 
of the following cars.
’57 M onarch, V-8, autom atic.
’58 Chev, standard , 6 cylinder
’59 Chev, new engine, tires 
and paint.
’60 Simca.
’61 Studebaker Station Wagon 
—6 cylinder, autom atic, 
positraction, radio.
’61 Simca 4-door, one owner.
’61 Vauxhall.
’64 F ia t — only 8,000 miles 
— one owner.
’64 Volkswagen 1500, radio, 
one owner.
TRADES — TERMS A T . . ,
GARRY'S
Husky Servicentre













The Central Okanagan R egional Planning Board is spon­
soring a series of 8 m eetings in  the Provincial Unorgan­
ized Territory of School D istrict No. 23 to d i s c u s s
REGIONAL DISTRICT FORMATION — and specifically: 
i f  Its structure and local representation.
■A Proposed Prelim inary  E lectoral A reas. 
tIt Local Problem s requiring solution.
Costs.
iy  Experience of other Regional D istricts now operating 
in British Columbia.
Tk E stab lish ing  of a Regional D istrict Advisory 
Committee.
Local Area Meetings Are Scheduled for 8 p.m. ont
7—Tuesday, Oct. 18th, Glcnmoro E lem entary  School.
i r  For persons living in tho Glenmore area.
8—Wednesday, Oct. 19th, E as t Kelowna Community Hall.
i r  For per.sons living south of Mission Creek in the 
E ast Kelowna area.
All Persons Living Within the Proposed Electoral 
Areas are Urged to Attend their Area Meetings.
CATS GIVE UP IHINT
DALLAS, Tex, (AP) — City 
council passed an orclinnnco 
that lions mu.sl bo kept in 
caRON when Wil.'ion G, Brown’s 
nelghlxirs (‘omplnincd that his 
pot lioness and bobcat, kept In 
the ti.'ick yard , seated  them out 
of his wits. Brown la ld  the lion­
ess isn't wild nnd wnnt* only to 





& SON LTD. 
550 Grove Ave.
TAKE < <U NKf.I.
Tin- l,or(ls Stiiritiuil are the 
26 bishops th.'it sit in the British 




Slieeial care for 
convnlescent nnd 
elderly people. 
M arciierile WhIUi, R.N.
riioiic 762-4636
"15SSRBS
SERWA BULLDOZING CO. LTD.
I xcavaiing •  Bulldoring •  Ko.nd ConMniction 
•  (if.xvfl (Pit Run and Crushed)
•  Ctisiom Crushing •  Culvcris 
“SpccialSi'liij; In Siihitis Kion Roads”
FUFF. FSl lMA I F,'̂
Rd Phone 7(tt-40#T
Consult 
with us on 
doubling 
your money.
Talk to Tho Bank of Nova Scotia 
about thn now Canada Savings 
Bonds ContenninI Series, and nbotit 
your pornonul holdings of past 
issues. Wo can adviso you df the 
l>ont way lo double your money with 
the new Canada Savings Bonds,
On sale now at every brarich.
Cdriada’8 Birthday Bonds
The Bank of Nova Scotia
\




- “ ito i
Are On
AUSTRALIAN
CAIRO, U.A.R. (AP)—In the 
h eart of the A rab east—only a 
few years ago the storm  centre 
of a  world crisis—anxious watch 
is being kept on developments 
which once again could plunge 
this a rea  into turmoil.
E yes a re  fastened on chaotic 
Syria. Observers often refer to 
it a s  the Communist Chinese 
situation in m i n i a t u r e ,  one 
which could explode from 
te rn a l pressures and place Sy 
r ia ’s neighbors in .
As viewed in Cairo, Syria 
seem s in the hands of an  irra­
tional regim e, headed by repre­
sentatives of the fa r left splin­
ter of the B aath  (Arab Social 
Resurrection) party .
Like China, its leaders seem 
to be lashing out in all direc­
tions a t rea l and imagined en­
em ies. Like China its increas­
ing isolation could impel it to 
m easures which would involve 
other coimtries.
This month m arks the 10th 
anniversary  of the crisis in the 
Arab east which grew from  the 
Suez imbroglio. At the end of 
October, 1956, B ritain, France 
and Israe l launched a synchro- 
ized a ttack  on the U.A.R., at­
tem pting to seize the Canal 
Zone.
In a ra re  show of together­
ness, the Soviet Union and the 
United States put a stop to that
gave each succeeding upheaval im an, appointed last month- by
die look of ah international cri­
sis.
Since 1959 this elem ent has 
faded.
Soviet policy regarding the 
area, whose oil supplies Euro­
pean industry, becam e m ark ­
edly cautious. The A rabs' own 
inter-Arab disputes cam e more 
and m ore to be regarded as in­
ternal affairs. The th rea t of in­
volving big powers diminished 
But now world attention is 
again being focused on the area  
' a e  United; Nations Security 
Council is IPoking into Is ra e l’s 
charges of Syrian border ag­
gression. Tension is rising oiv  ̂ .
the frontier between Jo rdan  ; n l i r n i l l f T '  R C C t f l l  I t C h  
Syria. The Soviet Union has cau-' , O
tioned Israe l against û̂  I n  M i n U l e S
Nasser, hinted in an interview 
that Cairo hopes for a reconcili­
ation with Saudi Arabia.
When an a g r e e m e n t  is 
reached with King F a isa l’s gov­
ernment, he said, Cairo .will 
withdraw its forces from  Ye­
men.
, From Cairo’s viewpoint, such 
an agreem ent could be of the ut­
most importance, to prevent dis­
persion of Egyptian forces, at 
a tim e when a new ekplosion 
could i n v o 1 v e Egypt, even 
against its will.
V
LAST CRISIS IN 1958
The la s t general crisis in the 
Middle E ast reached a  climax 
in mid-1958, when the world’s 
nerves w ere set on edge by a 
series of upheavals.
U.S. m arines landed in Leb­
anon in support of the threat 
ened governm ent. World capi­
tals w ere in uproar.
Soviet presence in the  Middle 
E ast, in the wake of a Commu­
nist bloc a rm s deal with the 
U.A.R. and m ilitary aid to Sy­
ria, underscored the Comniu- 
nists’ in terest in establishing 
their influence in the area  and
force in the new dispute, thus 
bringing Moscow back into the 
picture.
COULD BE AWKWARD
An eruption a t this tim e could 
be awkward for Cairo. U.A.R 
President G am el Abdel N asser 
m aintains about 40,000 troops in 
Yemen to support the anti-mon­
archist revolutionary regim e. 
There have been th rea ts  of a 
niilitary confrontation w i t h  
Saudi Arabia, which has been 
building up its arm ed forces.
Occupied in this way, N asser 
woidd be in a  difficult situation 
on the borders with Israe l if 
another conflagration breaks 
out.
There a re  signs th a t Cairo 
would like to come to an agree­
ment on the Yem en question, to 
permit the w ithdraw al of its 
forces. The en terprise has never 
been popular with Egyptians.
There would have to  be an
agreem ent with Saudi Arabia.
Prem ier M ohammed Sidky Sol- 
 ^    —
Structural steel work is be­
ing erected on the $4,000,000 
plant of White Truck M anu­
facturing Ltd. (Kelowna) on
UP GOES THE STEEL
Highway 97 near Spall Rd. 
"The brick walls of the office 
wing are  12 feet high in some 
sections. The plant is expected
to be partially  occupied by 
D ecem ber with the first trucks 
coming off the assem bly line 
in M arch, 1967.
I s
PINCH A SNACK
SPRINGFIELD, MaSs. (AP) 
Thieves m ust have watched 
Jose M. Tosato lock up his res­
tau ran t and take the cash home 
in a paper bag. Shortly after 
he reached home, two arm ed 
m en rushed in arid grabbed a 
paper bag from  the kitchen ta ­
ble. But they took the wrong 
bag and m ade off with some as­
sorted candy and not the 
money.
Exclusive Healing Substanc® 
Relieves P ain  As I t  
Shrinks Hem orrhoids.
If you want satisfactory relief from 
‘Itching Piles’—here’s good news.
A renowned research laboratory has 
found a unique healing substanco 
that promptly relieves the burning 
itch and pain—actually shrinks 
hemorrhoids. This substance has 
been shown to produce a most effec­
tive rate of healing. Its germ-killing 
p ro p e rtie s  also  he lp  p re v e n t 
infection.
In case after case “very striking 
improvement’’ was noted, even 
among cases of long stemding. 
this improvement was maintained 
over a period of months!
This was accomplished by a new 
healing substance (Bio-Dyne)— 
which quickly helps heal injured 
cells and stimulate growth of new 
tissue. Now Bio-Dyne is offered in 
ointment and suppository form, 
called Preparation ‘‘H’’. Ask for it  
at all drug stores—satisfaction or 
money refunded.




Australia. 6 oz. tin
Enchanted Isle
BONN (API—There is a wide­
spread feeling in . Bonn that 
Chancellor. Ludwig E rh ard  is on 
his way out.
The rnost active candidates to 
succeed him are  people in his 
own party  who would like to 
tu rn  W est German policy more 
tow ard that of P resident de 
Gaulle.
E rh a rd ’s chief hope for sur­
vival seems to be tha t his 
enem ies fight m ore with one 
another than they do with him. 
This is important in West Ger­
m any because the only legal 
way to replace a chancellor who 
won’t quit is for a m ajority of 
ihe Bundc.stag to get together 
and elect a new one.
Some say Erhard will have to 
go before he is 70 Feb. 4. But 
nt least two of the four ixalitlcnl 
leaders reported to have,agreed 
on this deny tha t they are p re­
paring any such birthday pres­
ent.
Others think he will have to
Quebec City Fans 
Riot Ĵ t Track
QUEBEC (CP) — A near-riot 
took place nt Jacques C artier 
harness racing track Saturday 
night as .some :100 fans, pro­
voked by what they said was an 
unfair clechion by the judgos, 
began shouting and destroying 
racetrack  proix'rly.
Alxiut 15 iiolicemen were 
called in In quell the dlsturb- 
ance. Two i>ersons identified by 
track  cashiers were arrested 
nnd were to lie ciiarged witii 
causing a iiublic disturbance.
’Tlie rioters sm ashed |iarts of 
the betting counters and hurled 
em pty pop bottles at the cash­
iers. 'riterc were no incidents 
loetween the i>olice and fans.
The outbreak liegan when 
some fans holding a 3-1 com 
binntion for the Khh and final 
race  thought they were cheated 
when the judges called No. 
as the second - place finisher.
Horse No. 3 was well ahead 
in the race, but No. 4 and No. 8 
w ere in a photo - finish (or sec 
onct place,___________________
Thoroughbreds
go prior to the local elections 
in the Rhineland and Schleswig- 
Holstein next spring — or at 
least some tim e next year so 
that there is tim e to build up 
a successor who can win the 
1969 national elections.
POINT TO ELECTIONS
Still others say he m ay be 
forced to quit a fter the returns 
come in next month from  the 
local elections in Hesse—the 
area around F rankfurt—and in 
Bavaria.
But E rhard  is extrem ely stub­
born when it comes to his own 
personal p o s i t i o n .  He tells 
friends and opponents th a t he 
has no intention of quitting.
“When they want to get rid 
of m e,” he says, “ there  is a
perfectly g o o d  constitutional 
way of doing it. Let them  try .” 
The w riters of West Ger­
m any’s constitution wanted to 
avoid the instability of G erm an 
parliam entary  governm ents be­
fore H itler. They made no pro­
vision for a vote of no confi­
dence in Parliam ent on which 
all the enem ies of a political 
leader could combine to vote 
him out of office,.
The West G erm an constitution 
invented 'the  “ constructive vote 
of no confidence.” The oppo­
nents of a chaneellor must 
agree on a successor before they 
can vote him out. It has never 
even been tried in the 17-year 







Adventures in Good 
Dining . . .
The
I N N
Weekly Entertainm ent 
Reservations 764-4127
Licensed Dining
IIs your businvss 
ready for 
expansion?
IDB loans have helped thousands of small and 
mediurri-sized Canadian businesses to enlarge or 
modernize their facilities to meet the demand for 
their goods and services. We invite you to discuss the 
financial needs of your business with us.
aamumiAL
DEVELOPMENT BANK
TERIVI FIN A N C IN G  FOR CANADIAN B U S IN E S S E S  
KELOW NA. B .C ,:2 2 A  Tlie Mall, Shops C ap ri —Telephone: 762-2035
Sliced, Crushed or 
Tid-bits.




28 oz. tin. 
Your Choice.. 3 t-‘l
on over
Die In Fire
VICrrOIUA (C P '-T e n  horsc.s 
dic'd in II rn g in g  fir«' Sundny  
night nt llu' siribli's of S a n d o w n  
race  trnck.
StnblctKiya f re e d  Cri other 
Ihoroughhieds, whi ih galloiMil 
off throuKh the S aan i.h  IVnin- 
ruln are.n. At tempts vceie being 
m :eb lo round Ihem up.
l l ie  flie. of unknovMi origin, 
di'sliovrd two M iblo luilkhngs,
HIvARSIlS 4iO D I:A D
WARSAW AP) Tlie city 
morgue Is getliug a Cerm nn 
Mereede!! Benr hearKc l>ernuse 
It ?oll*hbuilt vehicle fw p icn  
til otc.'ilu down on long trips, 
“ causing thousands of trmi 
Wes ■ The nrwftaaper Kurlet 
PobAi sold W arsaw hear;'cs arc 
v e n t  a s  (av I t .vtv t o  h u i i g
lw»i K t x x l i r s  «>< I ’o i c s  who wani 
t o  he Ixirird at home.
Come
■mei:,.. s
W " 'X \  'S B uss™
Ihf r' 4 I f *, A Cl -• J h) B *t N 1 'I At
f
Ardnioua.
28 oz. tin  .......
Glenview Australian 
Seedless. 2 lb. p k g . ...........
Glenview Australian. " a U a
2 lb. p kg . .......  ........  aJ 7 \ e
Harvest Blossom. A.P. I /  U
25 lb. bag  ..............................  ■ #
Finprcss Pure. 
32 fl. oz. jar ..
Phoenix Brand
Come on over 
to smoothness 
with no letdown in taste
’J—ny-nrtty
m
Product of Australian. 
Nice, Morning Coffee, 
Marie or Ginger Nuts. 





7 i b s 1 . 0 0
Plump, firm fruit. 
Serve sliced on 
cereal or in the 
lunch b o x ..............
Whole or Butt Half
Leg of Lamb
,69cTop Quality Government Inspected. Serve with Empress Mint Jelly _ .
Sliced Side Bacon
Swift's. Lazy Maple.
1 lb. p a c k a g e .. . . . . . . . . . . . . . . . .
Prices f'.fleclive; October l*)lh to 22nd
99c
Kelowna, British Columbia, Tuesday, October 18, 1966
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Shared By Generous
By FLORA EVANS 
Courier Women’s E ditor
Once again  the Kelowna Daily 
Courier would like to thank  otn: 
read ers  for their co-operation 
in sending us th e ir  favorite  
recipes for pur cook book edi- 
tion.
We are  proud to have re ­
ceived recipes from  read e rs  in 
m any p a rts  of the In te rio r as 
well as the O kanagan Valley. 
Sharing your trea su red  recipes 
is an  act of good neighborliness 
and  it is good to know th a t this 
y e a r . we have received  m ore 
th an  enough to  fill bu r cook 
book.
U nfortunately we have no 
m eans of testing all these reci­
pes, so if you should run  into 
any difficulty when trying one 
out we suggert yoii contact the 
person who sen t the recipe in 
—not the Courier office.
Selecting w inners from  so 
m any delicious concoctions is a , 
job I only wish 1 cOuld delegate 
to a m ore expert cook than  m y­
self. I can only choOse the 
ones tha t appeal m ost to  m e 
and other m em bers of the Cour- 
. ie r staff, and offer you the re s t  
from  which to m ake your own 
choice.
T h is y ear I  have aw arded  the 
firs t prize to Pum pkin P ie  Alas-
in Pie
First P rize  T his Y ear
PUM PKIN P IE  ALASKA
Subm itted by Sylvia J .  F e r­
guson, P.O . Box 226, Ashcroft, 
B.C., Canada.
1% cups dark  brow n sugar 
lightly packed 
% teaspoon sa lt 
1 teaspoon cinnam on 
% teaspoon m ace 
1 teaspoon pum pkin pie spice 
y* cup m aple sy rup  
1 (15-oz.) can or 1% cups of 
cooked pum pkin 
1 egg beaten
.2 egg yolks, save  w hites for 
m eringue 
1 teaspoon vanilla 
1% cups evaporated  m ilk 
3 tablesix)ons b u tte r 
1 unbaked deep 9 o r 10 inch 
pic shell 
1 pint m aple w alnut or but­
ter pecan ice~Cream.v,
Mix the first 7 ingred ien ts to­
gether and add beaten  egg, egg 
yolks and vanilla. Scald the
evaporated  m ilk w ith  the  bu tte r 
an d  combine w ith the pum pkin 
m ixture. Pouf into the  p rep ared  
pie shell and bake  a t  425 de­
g rees F . for 15 m inutes. Re­
duce hea t to  350 degrees F- and  
bake  until filling is se t, abotit 
20 to  30 m inutes. Cool, thein 
chill thoroughly.
M eanwhile, p ress th e  ice 
cream  into a  slightly sm aller 
pie plate than  the  one used for 
the pie. R eturn  to the freezer 
and  freeze until solid. Ju s t be­
fore serving—immold the ice 
c ream  onto the cooled pum pkin 
pie and cover w ith Brown Sugar 
M eringue. B ake in a  very  hot 
oven 500 deg. F . for 2 to  3 m in­
u tes, or until golden brown. 
Serve a t once. Serves 8.
Brown Sugar M eringue 
Beat 2 egg w hites and % tea ­
spoon cream  of ta r ta r  until soft 
peaks form . Add % cup brown 
sugar and % teaspoon vanilla. 
B eat until stiff and glossy.
Second P rize Is A w arded
To Beef In W ine S tew
BEEF IN WINE
Subm itted by M rs. Tillie 
Chainings, P.O., Box 441, Ver­
non, B.C.
7 pounds boneless stewing 
beef (neck or shoulder) 
pound m ushroom s
% lb. blanched m ushroom s
1 can condensed C am pbell’s 
tom ato soup
2 Oxo cubes
Pinch of ro sem ary  
Pinch of m arjo ram
2 large garlic cloves (cut up)
8 peppercorns
A good red  wine, cu rran t 
o r w hat have you
Cut beef into sm all pieces and 
trim  off all fnt.
Combine beef, i)opi>crcorns 
' nnd garlic in n la rg e  bowl and 
cover with red  w ine (Beaujo- 
Inis or Medoc if you have to 
purcha.sc som e).
Let stand nt lca.st 24 hours in 
the refrigerato r. S tir once or 
twice while ,:iinrinntlng.
Bean B ake For T eenagers 
W ins The Third P rize
ka, subm itted  by Sylvia J ; F e r­
guson, P.O. Box ,226,, Ashcroft.
If you have a husband and fam ­
ily who a re  fond of desserts, 
and a re  a  reasonably  good 
cook, this pie should m ake you 
even m ore popular than  the 
brides in the TV coffee ads 
whose husbands apparen tly  do 
not ca re  fo r food a t a l l . ,
My second choice is Beef in 
Wine, subm itted  by ’Tillie Cham- 
ings, P.O . Box 441, Vernon. 
Cooking in w ine is an  a r t, ahd 
to  m y m ind nothing is m ore de­
licious o r  p rac tica l th an  a  re a l­
ly  good stew .
Not to  overlook the ta s te s  of 
our yotmg people I  have chosen 
Teen B ean  B ake as th e  th ird  
p rize  w inner. I  have never . 
ta s ted  a  loean bake  b u t this 
sounds like fun fo r a  young peor 
p ie’s p arty .
I  would like to  give honorable 
m ention to  the  in teresting  and  
unusual rec ipes sen t in  by  d ie  
D orcas Society, for th e  firs t 
tim e  th is y ea r. T hese ingen­
ious rec ipes fo r serv ing  nour­
ishing f o ^  w ithout th e  u se  of 
m e a t should becom e m ore  and 
m ore  popu lar if  the  p rice  of 
m e a t keeps rising .
The p rize  fo r th e  m ost recipes 
contributed b y  a  wom en’s club 
goes to  the  E a s t  Kelowna Wom­
en’s In stitu te  once again. E ach  
y e a r these  excellent cooks send 
in m ore and  m ore  of th e ir  p e t 
recipes an d  w ell deserve this 
prize.
We hope you w ill enjoy m any 
hew adven tu res ih  cooking from  
reading  o u r cook Ixtok, and  will 
save any  new discoveries you 
come upon to sh a re  w ith us 
next year.
SKY M AP COSTS MUCH
I t  took the CaUforriia Insti­
tu te  of Technology .'.even years 
to m ake a com plete“ sky a t­
la s” of 1,758 photographs of the 
s ta rs , each set costing $2,000 to 
prin t.
NONE FOR FRID A Y ?
Chile has renained two P a ­
cific Ocean islands fo r Robin­
son Crusoe and A lexander Sel­





Day tha t you w ant it ready  
for guests:
Slice m ushroom s and al­
monds, chop the onions very 
fine and brown together in 
about one-third of a pound of 
butter.
P lace tom ato and Oxo cubes 
in a stewing pot and add m ush­
room m ixture along with the 
rosem ary  and m arjo ram . Drain 
the wine off the beef and after 
rem oving peppercorns and gar­
lic, add wine to the tom ato 
sauce.
Flour beef lightly and brow n' 
it in bu tler in a frying pan, then 
place it in the sauce and sim ­
m er until tender—about 6 hours. 
Serve on w arm  plate.s. Serves 
10 to 15 persons very generous­
ly. RecijMj can be halved.
We love it, and is it ever good 
around an outdoor fit'e. Sun­
shiny days a re  nearly  gone, 
b u t one can still enjoy this tasty  
stew.
TEEN  B F ^ N  BAKE
Subm itted by M rs. Ix)uella 
Bouey, 7.50 K innear Ave., Kel­
owna, B.C.
Bake nt 400“ 35 to 40 m inutes. 
Serves fl to 10.
Combine:
% iKiiind fran k fu rte rs  cu t in 
% inch pieces 
3% cups bnked lK>nns (two 
l-pouiul enns)
Vi cup catsup (for m ilder fla­
vor use tom ato  sauce for 
catsup and w ater)
1 tbsps. p reiin red  m usta rd  in
l(
See Our Fine Selection of
HARDING CARPETS
•  MADE-TO-MEASURE DRAPES
•  DUPONT PAINTS
•  CERAMICS
•  FLOOR COVERINGS
at
MODERN Paint &
1627 Ellis St. Dial 762-4825
Sure
the Canadian-built 
Renault 8 at $1798  ̂
is a small car.
W'
12 X fl X 2 Inuch baking dish
Sift together:
% cup sifted all-purpose flour 
1 tbsp. sugar 
1% tsps. baking ixtwfler nnd 
1 tsp. sa lt In large bowl 
Stir in % cup corn m eal.
Add:
1 slightly beaten egg 
% cup m ilk
>/i cut) shortening, m elted 
V(i cup finely chopped onions 
AcUi all a t once to dry ingre­
dients; stir to combine. Spoon 
over beans and  bake.
Putting all those features 




Also available as an automatic.
“r.0.0, point of nisnufstturlPii
DE
GARRY'S HUSKY SERVICENTRE
542 Bernard Ave. 2-0543
\ '' , ' j  . '  ' '
C O F F E E  CLOUD CAKE
Subm itted by  M rs. W. J.. 
D euling, R .R , 2, Lum by, B.C.
2 tbsps. In stan t Coffee 
2V4 cups sifted cake flour OR 
2 cups b read  flour 
% tsp . c ream  of ta r ta r  
1 tsp. vanilla
1 cup w arm  w ater
2 tsps. baking powder 
% tsp. sa lt
6 eggs, divided 
2 cups sugar
1 cup filberts , finely chopped 
H eat oven to 350 deg. F ., have, 
ungreased, deep 10 inch tube 
pan  ready . • '
Dissolve coffee in w atgrl Sift 
together flour, baking powder 
and sa lt. In  la rg e  bowl, beat 
egg w hites, ha lf the  sugar and 
c ream  of ta r ta r ,  a t  high speed 
until soft peaks form . Set aside.
B ea t egg yolks and  vanilla  a t  
high speed until w ell m ixed. 
G radually  b e a t in  rem ain ing  
sugar. A lternately  m ix in sift­
ed d ry  ingredients and  coffee. 
Fold in nuts.
Carefully fold egg yolk m ix­
tu re  into beaten  w hites, about 
% a t a tim e. This m akes a  thin 
b a tte r . >
P our into tube pan. B ake in 
m odera te  oven fo r 55 to  60 
m inutes. W hen baked, hang  up­
side down in pan until com­
pletely eool. Cover w ith coffee 
b u tte r icing.;
LEMON DROP COOKIES
Subm itted  by M rs. W. J . 
D euling, R .R . 2, Lum by, B.C.
% cup shortening 
% cup sugar 
1 egg
3 tbsps. fresh  lem on ju ice
1 tbsp. g ra ted  lem on rind
2 cups sifted all purpose 
flour
2 tsps. baking pow der 
% tsp. sa lt
3 tbsps. sugar
1 tsp. cinnam on 
H eat oven to  350“F . G rease 
baking sheets.
B lend together shortening and 
sugar. B eat in egg, lem on juiee 
and rind . G radually  m ix in the 
flour, baking pow der and  salt,
. sifted together. Chill, sh a p e ' 
into sm all balls the  size of w al­
nuts. Roll in com bined 3 tbsps. 
sugar and cinnam on. P lace  on 
g reased  cookie sheets and  p ress 
lightly w ith floured fork. P la c e -  
on g reased  cookie sheets, allow­
ing for spreading. B ake 10 to  
15 m inutes.
SHINGLES
Subm itted  by M rs. W m. B. 
C halm ers, E nderby , B.C.
V4 cup shortening 
% cup  sugar 
% cup boiling w a te r 
Va tsp . soda 
2Vi cups flour 
% tsp . sa lt 
% tsp . vanilla
C ream  shortening and  sugar 
well together. Dissolve soda in 
fa ilin g  w ater and com bine 
w ith shortening and  sugar. Add 
v an illa , flour and salt. F o rm  
into roll. Chill. Cut in very  
thin slices nnd bake  in 375 de­
gree oven for 8 o r 10 m inutes.
FR U IT  CRUMB CAKE
Subm itted by M rs. M ary P ct- 




3 tsp. baking powder
4 tbsp. sugar 
Add:
2 tbsp. shortening and m ix 
with fingc .s  until fine 
crum bs, add 
1 cup c ream
1 egg
Mix well nnd p a t out on fairly  
la rg e  g reased  baking sheet, 
pushing up sides. P u t on a lay­
e r  of any of the following fru its: 
cherries, [ilums, apples, ap ri­
cots o r any fru it th a t Is In sea­
son.
Top with following:
*1 cup sugar 
% cup flour 
% tsp. baking powder
2 tl)sp. b u tte r 
C ream
Mix firs t 3 ingredients well, 
tlien ru b  In the  b u tte r and 
enough c ream  to m ake coarse 
crumlxs. Sprinkle thickly over 
fn ilt  and  bake in  STS deg ree  
oven 2 5 -3 0  m ln.
CHOCOLATE CHIP 
DATE CAKE
Subm itted  by  M rs. C harles 
Ross, Box 39, E a s t Kelowna.
1% cups boiling w ater 
1 cup chopped dates 




1% cups sifted  all-purpose 
flour 
% tsp . sa lt 
% tsp . soda 
1 pkg. chocolate cU ps 
% cup  brow n sugar - 
% cup chopped w alnuts 
P o u r boiling w ater over th e  
d a tes. Add soda and  le t cool. 
C ream  th e  shortening and  su g ar 
together, then  add  the  bea ten  
eggs an d  the  d a te  m ix ture . S tir 
in the  flour, sa lt and  soda sifted 
together. B eat w ell and pour 
into a  g reased  9x9-irt. o r a  7x11- 
in. pan . Sprinkle b a tte r  w ith 
chocolate chips, brow n sugar 
and nuts. Bake a t 350° fo r 45 
to 50 m in.
C O FFE E  MARBELOUS CAKE
Subm itted  by M rs. R . D. M or­
ris , 1916 Bowes S t., Kelowna.
2% cups sifted  p as try  flour 
IVa cups su g ar 
3% tsps. baking pow der
1 tsp. sa lt
% cup shortening
1 cup m ilk
1 tsp. vanilla
3 eggs
4 tsps. in stan t coffee
2 tsps. hot w ater
Sift together flour, sugar, 
baking pow der and sa lt, add 
shortening, m ilk, vanilla . B eat 
w ith e lec tric  m ixer a t low 
speed, for 1% m inutes. Add 
eggs, bea t fo r 1% m inutes. Dis­
solve in stan t coffee in  hot w at­
e r. B lend coffee m ix tu re  w ith 
2 cups b a tte r . F ill 2 9-inch 
pans, g reased  and  lined w ith 
w ax p ap er, w ith a lte rn a te  
spoonfiils of plain and  coffee 
b a tte r.
B ake in  350 oven fo r 40-45  
m inutes.
ice  w ith yoinr favoritei Choco­
la te  Icing, and  sprink le w ith 
chopped nuts.
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CHINESE COOKIES
Subm itted by M rs. F . Steph­
ens, 1368 M ountain View St., 
Kelowna, B.C.
Ingredients:
% cup peanu t b u tte r 
1 6-oz. pkg. bu tterscotch  
chips
1 3-oz.' can  Chow Mein 
noodles (two cups)
M ethod:
Combine peanu t b u tte r and 
chips in top of double boiler. 
P lace  over hot w ate r until chips 
a re  m elted. S tir until well 
blended. Add noodles and stir 
well until w ell coated. D rop 
from  spoon onto w axed paioer, 
Top w ith ch erry , cool.
N .B. — Chocolate chips m ay 
be  used. F lav o r w ith m in t for 
chocolate m in t flavor.
CIIO C O L.\tE  CHIP COOKIES
! Subinilted by 'M rs. M ary Pet- 
kau, 959 H arvey  Ave., Kelowna, 
B.C.
1 cup shortening
. % cup white sugar 
Vi: cup brow n sugar
2 eggs
IVj cups flour ■
1 t.sp. salt 
1 tsp . soda .
1 pkg. chocolate chips 
Vj  cup chopped nuts
2 cups oa tm eal 
1 tsp . vanilla
C ream  shortening, add sugars 
gradually . Add eggs and b ea t 
well. V Add vanilla . Sift flour, 
salt and soda hnd add to c ream ­
ed m ixture. Add nuts, choco­
la te  chips and  oa tm eal last. 
D rop by  teaspoonfuls On g reased  
cookie sheets and  bake in 350 
deg. oven for 12 m inutes.
When I Shopped At 
Turvey s To Find..
* Personalized service
* Most up-to-date furniture stylings
* Friendly^ comfortable atmposphere
* Specializing in complete home furnishings
* Courteous, efficient sales personnel
Free delivery service 
The very low est prices 
Top quality merchandise 
Credit terms available 
And the m ost important reason of a l l . .
A t TURVEY'S you a re  a lw ay s  t re a te d  as  a f r ie n d , n o t ju s t a cu s to m e r.
We hope that you will drop in soon to say hello and view the lovely selection of furniture and home furnishings
RVEK& 1618 PANDOSY KELOWNA
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DOUBLE CAEAMEL CAKE
Subm itted by M rs. LoueUa 
Bouey, 750 K innear Ave., Kel­
owna, B.C.
B ake at 350°, for 35 to 40 m in­
utes. Makes two 9-inch layers. 
Combine:
2 cups firm ly packed brow n 
sugar
V4 cup bu tte r or m argarine  
2 tblsps. w ater and  Va tsp . , 
s a lt in saucepan 
Cook over m edium  heat, s tir­
ring  constantly , until a  drop in 
cold w ater form s a soft ball— 
234°. Rem ove from  heat.
Add:
1 cup undiluted evaporated  
m ilk and
2 tsps. vanilla 
Cool thoroughly
Sift:
2V4 cups all-purpose flour 
1 tsp. double-acting baking 
pow der 
1 tsp. soda
1 tsp . sa lt into la r^ e  m ixing 
bowl
Add:
% cup shortening 
% cup m ilk and  2 cups c a ra ­
m el sauce (reserve  re ­
m aining for frosting)
B ea t 1% m inutes a t  low 
speed.
Add 3 unbeaten  eggs, b ea t 1% 
m inutes.
T urn  into tw o w ell g reased  
pans.
B ake 350° for 35 to  40 min* 
u tes , cool, frost w ith c a ram e l 
frosting. (C ream  r  e  s e r v e d  
sauce w ith % cup softened 
c ream  cheese. B lehd in  3 cups 
icing su g ar and 1 tsp . vanilla. 
B ea t un til sm ooth and  thin w ith 
c ream  if necessary .)
N ote — This cake stays m oist 
for a  long tim e and is especial­
ly  good for lunch boxes.
CHOCOLATE FROSTING CAKE
Subm itted by M rs. M ary Pet- 
kau , 959 H arvey Ave., Kelowna, 
B.C.
1 cup Dom estic shortening 
2% cups sifted icing sugar
3 large  eggs
% teaspoon salt 
1% teaspoons vanilla
4 squares unsw eetened cho­
colate m elted
1% cups sifted cake flour 
% cup granulated  sugar 
1% teaspoons baking soda 
T  cup butterm ilk 
P lace  shortening, icing sugar, 
eggs, sa lt and vanilla in m ixing 
bowl and beat for 2 m inutes a t 
m edium  speed of electric  mix­
e r. Blend in m elted  chocolate 
during  last m inute of this mix­
ing; reserve  2 cups of frosting; 
sift together flour, granulated  
sugar and baking soda, and add 
to  rem aining cream ed m ixture 
w ith butterm ilk. Boat for an  
additional 2 m inutes. Pour in­
to two 8-inch round cake pans 
tltat have been greased  or lined 
wiUt w;»x i>aper.
Bake 330 deg. for 30 to 35 
m inutes, or until cake tests 
done.
When ctK)l, frost with re­
served chocolate m ixture.
LEMON DREAM
Subm itted by M rs. David 
Russ, Box 38, E ast Kelowna.
2 cu))s silted cake flour 
■ I'/s cups white sugar 
% cup. milk
Pul above ingredients in bowl 
and uisii 2 m inutes with elec­
tric  beater.
A dd:
3 ',2 tsp. baking powder 
Vj cui) mdk 
4 egg whiles 
% cup snorlening 
1 tsp. salt 
Betit 2 more m inutes. Pour 
b a ile r  in 2 |ay«*r calu' pans 
which ail '  greased and flourctl. 
B ake (or 3h min. ttl 3.')(l '. Ix'l 
e<K)l. Make ui> a lemon pic fill­
ing. l.et cool slightly. Cut each 
layer of cake in half to mtdte 4 
layer.-. Sprcntl filling bctw*-en 
each  laser and covi'f the whole 
cake like icing. Sprinkh' with 
g raham  wafer '•iiiinbs if de- 
MiaHl. 'n d s  cake wilt stay m oist 
indcliiiiiciy.
CHOCOLATE SHORTBREAD
Subm itted by Sylvia J .  F e r­
guson, P .O . Box 2 2 6 , Ashcroft,
B.C.
1 cup brow n sugar and  
1 cup b u tte r  
Add 1 egg and  b ea t well 
Add 1 tbsp. strong coffee (m ake 
coffee liquid w ith 1 tsp. 
in s tan t coffee)
Add 1 teaspoon alm ond flavor 
Sift together 2% cups flour, % 
tsp . sa lt and 1 tsp . baking 
pow der
Add d ry  ingredients to  cream ed  
m ixture  
S tir in-%  cup chocolate chips 
D rop by spoon on g reased  
cookie sheet, and bake  a t  350 
deg. F . for 15 m inutes.
CHOCOLATE JELLY ROLL
Subm itted  by M rs. Shirley 
D yrdali R .R . 4, L akeshore Rd., 
Kelowna, B.C.
4 egg w hites .
1 cup w hite sugar 
whip w hites then add  sugar 
whip in  4 yolks 
4 tbsp. cold w ater 
Then fold in:
4 tbsp. cocoa 
% cup cake  flour 
I  tsp. baking powder 
% tsp. sa lt
B ake a t  375 for 10 to 15 min. 
When tak en  out of oven tre a t 
a s  jelly  ro ll and your filling as 
! following ju s t p rio r to serving:
% tsp. vanilla
1 cup whipping c ream
2 tbsp. icing sugar 
Whip.
BUTTERSCOTCH WHIRLS
Subm itted  by Mrs.. Wm. B. 
C halm ers, E nderby , B.C.
2 cups flour 
4% tsps. baking pow der 
% tsp. sa lt 
% cup shortening 
% cup m ilk (this is 1 cup less 
2 tb lsps.)
Sift togethei' d ry  ingredients. 
Cut in the  shortening. Add liq- . 
uid m aking a soft dough, pat or 
ro ll gently on a lightly floured 
board  to  form  a rectangle.
Spread dough w ith Vs cup 
each of b u tte r and brow n sugar. 
Roll as for jelly roll, beginning 
with edge n earest you. Cut in 
1-inch slices using a sharp  
knife. In the bottom  of muffin 
pans sp read  bu tte r thickly, then 
a generous layer of brown 
sugar and  a few chopped wal­
nuts. P lace  slices in with cut 
side down, bake in 425 degree 
oven for about 20 m in. Remove 
from pan when baked and in­
vert on a  plate.
ORANGE RAISIN 
GINGERBREAD
Subm itted by M rs. K. G. 
Cooper, 1003 H arvey Ave., Kel­
owna.
1% cups sifted all-purpose 
flour 
V* tsp. .salt 
% tsp. baking .soda 
% tsp. ginger 
V* cup shortening 
% cup su car 
V.1 cup nuts, choiipcd
1 oRg
Vj cup m olasses 
% cup sour milk
2 tb lsps. b u tte r 
Vj cup honc.y
1 large orange sectioned (or 
2 sm all)
% cup raisins
Sift first five ingredients to­
gether. C ream  shortening and 
add sugar. Add egg nnd Iwat 
well. Add m olasses, and blond. 
Add siftetl dry ingredients nnd 
milk altcrnittoly. P rep are  pan; 
melt b u tte r in fl-iiu'h pan. Add 
honey. A rrange orange sec­
tions, ra isins nnd nuts on Ixit- 
tom of pan. Pour lia tter over 
top of fruit m ixture. Bake in 
iiioderale oven 40 m inuies. 
Serve with ert'am  cheese io|>- 
ping.
1 3-0/.. pkg, e ream  elieesc 
V\ cup confect loner's  sugar 
% tsp. vanilla
tsp. nitlmeg
2 tlisps. top milk or erenm  
C ream  elu'c.so well. Add re-
m alnings nn<l bk nd well. Serve 
ovi'i O range Itu isin  G inger­
bread .
PEANUT BUTTER BROWNIES
S u b m itt^  by M rs. F . Steph­
ens, 1368 M ountain View S t ,  
Kelowna, 
ingredients:
1 cup sifted  flour
2 tsps. bak ing  pow der 
% cup c h o p p ^  peanuts
2 tbsps. shortening 
% cup pean u t b u tte r 
' 1 cup g ran u la ted  sugar
1 egg beaten
2 ozs. unsw eetened chocolate 
m elted
% cup m ilk  
Method:
Sift together the  flour and  
baking powder, and  m ix in the  
peanuts. C ream  shortening and  
peanut b u tte r  and  g rad u a lly  
blend in th e  su g a r, add  the  egg  
a  little a t  a  tim e , s tir  in the 
chocolate, then  add the. flour 
m ixture to the  c ream ed  m ix­
ture , a lte rnate ly  w ith the  m ilk. 
Turn into a 9-inch square  pan , 
and bake 35 m inutes a t  350 de­
grees. Cut in strip s  and ice.
ORANGE YULE CAKE
Subm itted by  M rs. John  
M arch, 1541 S u therland  Ave., 
Kelowna.
2% cups sifted  cake flour 
2% tsps. bak ing  powder 
1 tsp. bak ing  soda 
% tsp. sa lt 
1 cup b u tte r
1 cup su g ar
2 eggs
2 tblsps. g ra ted  orange rin d  
2 tsps. g ra ted  lem on rin d  
1 cup bu tterm ilk  
1 cup finely-chopped pecans
V4 cup o range ju ice 
1 tblsp. lem on juice 
% cup su g ar 
1 tblsp. ru m  flavoring 
B utter a  2-quart fluted ring  
mold. P re h e a t oven to  350 de­
grees F . Sift together the  flour, 
baking pow der, baking soda 
and salt. C ream  b u tte r, g rad ­
ually beat in sugar. Add eggs, 
one at a tim e, beating in w ell , 
a fter each  addition. B eat in 
orange and lem on rind. Add 
dry ingredients to c ream ed  
m ixture, a lte rn a te ly  w ith m ilk, 
combining lightly a fte r each  
addition. L ightly m ix in  pe­
cans. Turn  b a tte r  into p rep ared
pan ; sp read  evenly. B ake in 
p rehea ted  oven about 1 hour. 
M eanwhile, com bine orange 
juice, lem on ju ice , sugar and 
ru m  flavoring in  a  saucepan. 
B ring to  the  boil over m edium  
heat, s tirring  \m til su g a r is dis­
solved. Let cake  cool 10' m in; 
u tes in pan  on cake  rack . Re­
move from  pan  and  place in a 
deep casserole. C arefully spoon 
hot syrup  over cake. Cover and  
le t s tan d  a  d a y  o r  two before 
serving. Serve w ith  whipped - 
c ream  and  d eco ra ted  with can­
ned M andarin  o range segm ents.
SW EET CHOCOLATE CAKE
Subm itted by  M rs. E . K rem - 
pin, 712 B ern ard  Ave., Kelowna.
1 b a r  (4-oz.) B ak er sw eet 
chocolate 
% cup boiling w a te r
1 cup b u tte r  o r  m argarine
2 cups sugar
4 egg  yolks, unbeaten  
1 tsp . van illa  
2% cups sifted  Sw ans Down 
cake  flour 
% tsp. sa lt 
1 tsp . baking soda 
1 cup  b u tte rm ilk  
4 egg w hites, stiffly beaten  
M elt chocolate in  boiling w at­
er. Cool. C ream  b u tte r and  
sugar until fluffy. Add egg 
yolks, one a t  a  tim e, and b ea t 
w ell a fte r each . Add m elted  
chocolate and  van illa . Mix well.
Sift together floiu:, sa lt and 
soda. Add a lte rn a te ly  w ith but­
te rm ilk  to  chocolate m ixtiire, 
b ea t well, fold in  egg w hites 
w hich w ere b ea ten  stiff, bu t not 
dry . P o u r into 3 deep 8 or 9 
inch lay e r p an s, lined on bot­
tom  w ith p ap er. B ake in mod­
e ra te  oven 350°F . 30 to  40 min* 
utes. Cool, fro st tops only. 
Coconut P e c a n  F rosting 
Combine 1 cup evaporated  
m ilk, 1 cup su g ar, 3 egg yolks, 
% cup b u tte r o r m argarine , 1. 
tsp. vanilla. Cook and s tir  over 
m edium  h ea t un til thickened, 
aboitt 12 m inutes. Add IVj cups 
- B ak er’s Angle F lak e  Coconut 
and 1 cup chopped pecans. B eat 
until ' th ick enough to, spread. 
M akes IVz cups. -
This m akes a , la rg e  cake. I t  
is a delicious ta s tin g  cake. I f  
possible use G erm an ’s sw eet 
chocolate.
VELVET CHOCOLATE CAKE
Subm itted by M rs. W. Stef- 
anyk, 780 F ran ces  Ave., K el­
owna, B.C.
1 cup finely chopped nuts 
2% cups sifted p as try  flour 
4% tsps. baking powder 
1 tsp. sa lt 
1% cups sugar 
% cup bu tter 
1V4 cups milk 
1 tsp. vanilla
% cup unbeaten egg whites
1 oz. sem i-sw eet chocolate 
g ra ted
Sprinkle nuts evenly over bot­
tom s of two w ell g reased  and 
lightly floured 9-inch round lay­
e r  pans. Sift together flour, 
baking powder, sa lt and  sugar. 
Add b u tte r, m ilk and  vanilla. 
B eat 1% m inutes on m ixer. 
Add egg whites and  beat for 
another 1% m inutes. Spoon one 
q u arte r of b a tte r  carefully into 
each nut lined pan. Sprinkle 
g ra ted  chocolate into each pan. 
Spoon the rem aining half of ba t­
te r  into pans sp read ing  care­
fully so chocolate is not dis­
turbed. B ake in 350 oven for 
35 to  40 m inutes. L et cool 30 
to  40 m inutes before turning
' ouL
F rosting
2 squares unsw eetened 
chocolate
% cup granu la ted  sugar 
V\ cup w ater 
4 egg yolks 
% cup b u tte r
1 tsp. vanilla
2 cups sifted icing sugar 
Cook chocolate, sugar, w ater
in saucepan over low hea t until 
chocolate m elts. Rem ove from 
heat. Add egg yolks and bea t 
thoroughly. CooL C ream  but­
ter, vanilla and  blend in icing 
sugar. Add cooled chocolate 
m ixture. B eat until smooth, 
Spread on cooled cake layers. 
Sprinkle with chopped nuts!
FIL L  THOSE GAPS
WIRRAL, England (CP)—A 
Cheshire firm  forced out of bu­
siness is try ing  to get r id  o f . 
1,000,000 false teeth. I t ’s selling 
off teeth  in all shapes and sizes 
a t prices of two to five cents 
each to dentists o r anyone else 
who w ants tliom.
COVERING
'jAr Supply and  
In sta lla tion  
^ C a r p e t s  
'jAr Linoleum 
^  Floor Tiles 




NO JOB TOO BIG or TOO SMALL
ALL WORKMANSHIP OUA RANIEED
ERV PARENT Co. Ltd.
1255 KLLIS SI Ri i; i
762 -3 5 05
Office^ in Vancouver, Prince George, Kelowna
V EGETABLE CASSEROLE
Subm itted by M rs. B. El- 
d ridge, 1105 H illcrest St., Kel­
owna.
2 m edium -sized onions 
2 m edium -sized cucum bers 
V4 c u p  hot w ater (optional)
1% cups chili sauce
1 tsp. chili pow der
2 firm  tom atoes
■ % to  1 cup g ra ted  cheddar 
cheese
pepper and  sa lt
In  a  la rg e  g reased  8-cup cas­
sero le , a rran g e  in  severa l al­
te rn a te  lay ers , the  thinly sliced 
onions and  thinly sliced peeled 
cucum bers, seasoned.
Com bine ho t w a te r (if iised) 
w ith  chili sauce and chili pow­
d e r. P o tir over vegetables.
A rrange thickly sliced tom a­
toes and  cheese on top.
B ake in  m odera te  oven of 350 
d eg rees for about 1% hours or 
im til vegetables a re  fork ten­
d e r. Serve w ith cold m eats, hot 
b iscu its, o r salad .
TOSSED SALAD 
F am ily  F avorite  
Subm itted  by M rs. R. P . Wil­
liam s, 848 D e H a r t  Ave., Kel­
ow na, B.C.
1% cups shredded lettuce 
1 sm all onion diced OR 
6 green  onions
% cup cucumber-* peeled and 
diced
1 tom ato  d iced o r  % cup 
diced beets
Ju ic e  of % lem on 
S alt to  ta s te
2 tsps, su g ar
2 tbsps. low calorie  dressing 
M arina te  for % an  hoiu:. 
.M akes four servings.
CARROT AND A PPL E  
MINCEMEAT
Subm itted  by M rs. Wm. B. 
C halm ers, E nderby , B.C;
. 9 cups chopped apples 
2 lbs. cooked carro ts  (chop­
ped  fine)
2 lbs. seedless ra isins 
2 lbs. w ashed cu rran ts 
% lb. citron peel
2 lbs. brown sugar 
1 cup m olasses
1 tbsp. allspice 
1 tbsp. cloves
3 tbsps. cinnam on 
1 cup v inegar OR
% cup v inegar and 
% cup lem on juice 
D rain  the cooked carro ts and  
save  the w ater. Add all the  
above ingredients to  the cooked 
and  chopped carro ts , if too d ry  
add som e of the carro t w ater. 
If  not sweet enough add m ore 
su g ar and spice to suit yoiu’ 
taste .
Cook^^gently for % hour. P u t 
in  ho t sterilized ja rs  and sea l 
tight. K eep in cool place. When 
read y  to  m ake into pies and 
ta r ts  add a little  butter.
Cakes and 
Cookies
B LU EBERRY  SQUARES
Subm itted by M rs. N ancy 
Stefanyk, 780 F ran c is  Aver, Kel­
owna, B.C.
% cup sugar
■% cup b u tte r
1 egg yolk
1 tsp. vanilla
I '/ j  cups coconut (fine)
2 cups flour
Vj tsp. baking powder
Vj  tsp . sa lt
20 ounce can of b lueberry  pic 
filling
M ethod:
C ream  b u tte r nnd sugar, odd 
yolk nnd vanilla. Sift flour, 
sa lt nnd baking powder, add 
coconut, m ix m aking n crum bly 
m ass.
P lace  half of crum bs In a  
g reased  oblong pan 1 2 x 8 , p a t 
down by hand.
SiK)on filling evenly over 
cru st. S p r i n k l e  rem aining 
crum bs over top, p a t t i n g  
sm ooth. B ake In m oderate oveq 
for 45 m inutes. Cut In square* 
When cold ........................
CHRISTMAS CRANBERRIES
Subm itted by M rs. John 
March, 1541 Sutherland Ave., 
Kelowna, B.C.
1 poimd cran b erries
2 oranges—peeled
2 la rg e  (or 3 sm all) apples
2 cups su g ar .
Grind fru it and add  sugar.
Let stan d  a  day  before using 
—this can  be  m ade days ahead 
and sto red  in the  refrigerator.
CRANBERRY SALAD
Subm itted by M rs. A. M. An­
derson, 359 B urne Avd., Kel­
owna.
1 qt. raw  cranberries
2 cups sugar
1 cup finely chopped w alnuts 
1 cup sm all m arshm allow s 
1 cup crushed pineapple 
1 cup w hipping cream  
G rind c ran b erries  not too 
fine. Cover w ith 2 cups sugar
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and le t stand 3 hoims.
Add 2 envelopes gelatine, 
nuts, m arshm allow s and  pine­
apple.
Beat cream  stiff and  fold into 
m ixture. Set in re frig era to r.
FAU and WINIER
COATS
NOW ON DISPLAY AT . . .
MEIKLE'S
N ew  Fall Fabrics and  co lo rs fo r  th e  w om an 
w h o  ap p re c ia te s  Q uality , S ty le  and  E xpert 
Tailoring!
CD AAA T U C  fur trims with fox, mink, muskrat, grey 
r K U l V l  I  n t  and black lamb, etc., to the tailored 
styles in Harris Tweed, English Tweeds, and the very 
finest of camel hair. All coats chamois lined and interlined.
SEE THESE COATS TODAY! 







“The Store of Quality nnd Friendly Service” 
in Downtown Kclowpa.
Seri’ing Kelowna and Di.slricl Families for 6B Years.
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CHICKEN OR TURKEY LOAF
Subm itted py M rs. K. G. 
Cooper, 1003 H arvey  Ave., Kel­
owna.
4 cups diced cooked chicken 
or turkey 
2 cups soft b read  crum bs
1 tsp. sa lt
% tsp; paprika
2 tbsps; bu tter
2 tbsps. finely d iced cooked 
green pepper
2 tbsps. finely d iced cooked 
celery  
4 eggs, beaten 
2 cups m ilk or stock 
Mix all the ingredients to­
gether and pack into a well 
g reased  loaf pan. B ake in a 
m odera te  oven , 375 degrees F . 
fo r 45 m inutes. Let stand, then 
unm bld and  serve hot or cold. 
A m ushroom  cream  sauce 
served  around the loaf when hot 
m akes a  delightful com bination.
FRANKFURTER ROYALE
Subm itted by Mrs. W. J . 
Deuling, R.R. 2, Lum by, B.C.
1 lb; fran k fu rte rs
3 m edium  potatoes (2 cups 
when m ashed)
2 tbsps. chopped onio^
salt
TENOR FRANCO CORELLI ENJOYS CREPES
W hat do opera s ta rs  ea t be­
fore a perform ance? “Noth­
ing ,” says dashing M etropoli- 
tah  s ta r F ranco  Corelli. “The 
food regim e 1 follow when­
ever 1 sing s ta rts  w ith b reak­
fast a t noon. 1 have a sim ple 
dinner arous'd 4:30, a t  least
four hours before the  perform ­
ance, and  a substantial sup­
p e r a f te r  the perform ance.” 
One of his favorite  supper 
d ishes is Crepes Corelli cre­
ated  in  his honor by Gino, 




slices bacon  
slices bacon 
tbsps. chopped parsley  
Vs tsp. pepper
2 cups soft b read  cubes 
Cook potatoes, m ash. Cook 4 
slices baoon (lean  and  cu t in % 
inch pieces), add  onions, cook 
until slightly brow ned. Add 
seasonings, b read  cubes, egg 
an d  m ashed potatoes. Mix 
thoroughly.
T hread  fran k fu rte rs  through 
cen tre , using heavy  string . Tie 
ends and s tan d  fran k fu rte rs  to  
form  crown. P la c e  in  shallow 
baking dish, stand ing  up, leav­
ing centre em pty . F ill centre 
w ith potato m ix tu re . P lace  2 
slices of bacon over top. B ake 
in m oderate oven 375°F. for 
25 mins.
KLIK AND EGG LOAF
Subm itted by  M rs. M ary  P et- 
kau , 959 H arv ey  Ave., Kelowna, 
B.C.,
6 h a rd  cooked eggs
1 tablespoon m inced onion
2 tablespoons green  pepper 
chopped
2 t b s ^ .  sa la d  d ressing  
% tsp. salt
2 tsps. p rep a red  m usta rd
1 tin m inced Klik
1 tsp. p rep a red  m u sta rd
2 tbsps. lem on jelly  powder 
% cup hot w a te r
Chop finely h a rd  cooked eggs, 
onion and g reen  pepper. Mix 
together w ith sa lt, 2 tsps. m us­
ta rd  and sa lad  d ressin g . P our 
% cup hot w a te r  o v e r 2 tbsps. 
jelly  pbwder. Allow to dissolve. 
P lace  V* cup of m ix tu re  in  bot­
tom  of 3 lb. loaf pan. Allow to 
set, Mix m inced  Klik, 1 tsp. 
p repared  m u s ta rd  and  rem ain ­
d e r of jelly . P lace  th is over 
jelly m ix ture . Top the  Klik 
w ith egg m ix tu re . Top w ith re­
m ainder of K lik m ix tu re . P lace  
in  re frig e ra to r and allow to  set.
WOMEN DRIVERS AGREE 
You Get BETTER 
SERVICE a t . . .
PARKWAY
ROYALITE!
P L U S . . .
Clean Washrooms
Royalile dealers pride themselves on the cleanliness of their customer washrooms. 
This is just another extra ol the many wonderful services you enjoy from your 
Royalitc dealer.
Courteous Service
Courtesy is the bv-word at all Royalite Service Stations. Drive in soon . . . you’ll 
find courteous attendants ready to serve you with all your motoring needs.
•  ROYAI.ITK r.A<50MNES
•  ROYAI.ITK Oll-.'i






Dial 2 4 7 0 9
CRUSTY SWEET “ ATER 
SHORTCAKE
Subm itted by M rs. LoueUa 
Bouey, 750 K innear Ave., Kel­
owna.
Sweet Potato  B iscuits served  
piping hot w ith c ream ed  chick­
en. Tem pting an d  quick to 
m ake.
B ake 450° 15 to  20 m inutes. 
Serves 4 to  6.
Sift together:
1% cups all-purpose flour 
1 tbsp. sugar 
2% tsps. baking powder 
1% tsps. salt, in  m ixing bowl 
Cut in : “
Vi cup shortening im til fine ' 
Combine:
% cup m ashed canned or 
cooked sw eet potatoes and
% cup mUk
Add a ll a t  once to  flour m ix­
ture , s tirring  onty un til aU d ry  
p artic les a re  m oistened. K nead 
on floured su rface  about 10 
strokes.
RoU out to Vi inch th ickness; 
cut into rounds w ith 2-inch cut­
te r  o r diam onds w ith knife. 
P lace  on ungreased  baking 
sheet.
B ake a t 450° 15 to 20 m inutes.
Serve with sauce m ade by  
heating  1 can (10%-oz.) con­
densed  c ream  of chicken soup 
w ith Vz cup m ilk o r light c ream  
and  1 cup cubed chicken.
EASY CHICKEN 
TETRAZZINI
(M akes 6 -8  servings) 
Subm itted by M rs. John  
M arch, 1541 Sutherland Ave., 
Kelowna.
3 tbsps. butter 
Vi cup chopped o n io n .
2 tins cream  of m ushroom  
soup 
Vz cup w ater
% cup skim  m ilk  pow der o r  
whole m ilk 
% cup g rated  P a rm e sa n  
cheese—or substitu te  
2 cups cooked chicken or 
tu rkey—cubed 
2 tbsps. chopped p a rs ley  
1 tsp. W orcertershire sauce  
pinch of thyine 
1 (8-ounce) pkg. egg noodles 
M elt b u tte r in saucepan . Add 
onion; fry  gently until tender. 
S tir in  soup, w ater, m ilk  pow­
der and cheese; h ea t gently. 
Mix in  chicken, p a rs ley , Wor­
cestersh ire  sauce and  thym e. 
Cook over low h ea t, s tirrin g  
constantly , until m ix tiire  com es 
to  the boil. Cover; keep  w arm  
over very  low h ea t.
Cook noodles according to 
package directions, d ra in  thor­
oughly. T u rn  into a  2% q u a rt 
cassero le , pour sauce  over top  
and  m ix well, Sprinkle w ith 
m ore cheese. B roil un til bub- 
bly.
Are Part of 
Our Business 
Tool
A t M artlnizing you ge t m ore than 
d ry  cleaning with a professional 
touch. You get spots rem oved, 
ripped  seam s repaired , buttons 
sewn on and  o ther little  ex tra s  th a t 
show each  custom er th a t they a rc  
a  special custom er. N ext tim e  you 
bundle up your d irty  garm en ts, 
b ring  them  in to  M nrtinlzing for a 
refresh ing  change to  quality  d ry  
d en n in g  and  service.
Dial 2 -5323
559 Bcnmrd Ave.
O u t  NOUR
m m m t
YM IMM M«»Y OilAINM
fU ra i-V A U I COMPLEX
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TOUBTi E S E S
(French Canadian Pork Pies)
Subm itted by M rs. W. J .  
Deuling, R.R. 2, Lum by, B.C. 
P a s try : . ■
1 Ib. pure laird or shortening
5 cups of flour (sifted 3 
tim es)
, i  cup boiling w ater 
4 tsps. baking pow der
1 tsp. salt
C ream  shortening and  add 
boiling w ater. B eat until m ix- 
tu ie  is cream y. Add 1 cup of 
sifted flour. Sift! rem aining 
flour, sa lt and baking powder, 
add  and m ix well w ith two 
knives.
M eat F illing:
6 lbs. lean pork (m inced)
2 m edium  onions (m inced) 
salt and  pepper
2 egg yolks (beaten) 
C o m b i n e  ingredients ahd 
place in a heavy pot pn stove. 
H ea t over a very low fire  un­
til the  m ea t has lost Its pink 
tone, adding a sm all am ount of 
w ater, if necessary. Cool, then 
pour into uncooked p astry  
shells, covering w ith a top 
/C! ust. Bake a t 400°F. for 40 
m inutes and store ih deep­
freeze. When they are  to ^  
ea ten , pop them  into the oven 
a t 350° F . for 30 m inutes.
(If the pies a re  to be eaten  
the day they a re  m ade, bake 
them  in the oven a t 375 °F . for 
one hourl The pork should be 
well done but not too dry.)
SW EET AND SOUR 
SPARERIBS
Subm itted by M rs. M ary P et- 
kau, 959 H arvey AVe., Kelowna, 
B.C.
2 lbs. spareribs, cut in 2-inch 
lengths 
Vi tsp. pepper 
2 tsps. salt 
2 tbsps. brown sugar
2 tbsps. cornstarch  
V'4 cup vinegar
V4 cup cold w ater 
1 cup pineapple ju ice  
1 tbsp. soy sauce 
P reh ea t oven to 450 degrees. 
P lace  spareribs in pan, sprinkle 
w ith pepper and 1 tsp. salt. 
B ake for 1 hour. T urn  once o r  
tw ice. In the m ean tin ie , m ix 
su g ar, cornstarch  and rem ain ­
ing  sa lt in a  la rge  skillet. S tir 
in  the vinegar, cold w ater, pine­
apple ju ice  and soy sauce. Cook 
slowly, s tirring  until ju ice  be­
com es transparen t. P lace  the 
rib s , d rained  of fa t, in a  la rg e  
serv ing  p la tte r and  pour th e  
sauce over them .
TOMATO SMOTHERED
STEAK
Subm itted by M rs. A. M. An­
derson, 359 Burne Avenue, Kel­
owna, B.C.
1% lbs. round s teak  




1 m edium  onion sliced 
',4 cup diced celery 
Vj green  pepper slivered  
1 28-0 /.. can tom atoes 
Have steak  cut one-inch thick. 
Mix flour, % tsp. sa lt, pepper.
Pound this m ix tu re  into s teak  
on both sides w ith m alle t o r
edge of heavy knife until all
flour is used up. H eat shorten­
ing in heavy skillet. Brown 
floured steak on both sides. 
Add vegetables nnd cook th ree  
m inutes.
Add tom atoes nnd sprinkle 
w ith rem aining salt. Cover 
tightly nnd cook over low h ea t 
until tender (1% to 2 hours).
LIVER AND 8 I*ANI8U fclCE
Subm itted  by M rs. F . S teph­
ens, 1368 M ountain View S t., 
Kelowna.
Cut Vj  lb. liver in sm all 
p ieces, d ip  in flour, nnd brow n 
well in hot fat. Add % cup of 
rice , 3 cups w ater, 2 sliced 
onions nnd one cup canned to­
m atoes. Salt an d  iiepper to  
tas te . Cover and sim m er until 
r ice  is well cooked (about on 
hour) in  m oderate oven.
DASH OF SPICE ADDS ADVENTURE
H ave you ever stopped to con­
sider the  rom ance and adven­
tu re  behind the d ash  of space 
th a t you add  to favorite  m ain 
d ish  o r d essert?  C enturies ago 
th e  quest for spices inspired 
a s  m any  m erchan ts and ad­
v en tu rers  as the se a rc h  for 
gold and jewels. Actually,
spices m e a n t riches in olden 
tim es. A pound of pepper 
would buy  a  se rf his freedom  
in m edieval F ran ce ; an equal 
am ount of m ace  could be tra d ­
ed fo r th ree  sheep o r  half a  
cow. So valuable  w ere spice 
routes th a t A rabs, who mono- 
polized the trade , dared  to
lead  R om an soldiers a s tra y  
ra th e r  th a n  rev ea l the  land  
rou te  to  th e  Orient. How su r­
p rised  th e  explorers of old 
would be if they could see th e  
rack s of spices in countless 
C anadian hom es and sam ple 
the m arvelous tre a ts  com bin­
ing the ancient .spices w ith
m odern d ay  c o n  v e n i e nee 
foods. Choco Spice coffee, a 
beverage developed ui the  
test k itchens is a  perfect ex­
am ple of blending the old w ith 
the new. Cups of steam ing hot 
coffee a re  capped with flufty 
m ounds of in stan t c ream er
Dial 762 -2127
If you're interested in this famous 
"Last W ord"...then you're interested in
CARRUTHERS & MEIKLE Ltd.
3 6 4  Bernard Ave.
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CREAMED HAMBURGER 
DELUXE
Subm itted by M rs. P . O.
Suier, 422 Cadder A ve., Kel­
owna.
% cup chopped onion 
% cup m argarine 
, ; 1 lb. ground beef
1 garlic clove (chopped fine)
2 tbsps. flour 
2 tsps. salt
Vi tsp. pepper 
% tsp. paprika 
l  ib. m ushroom s (sliced)
1 tin cream ed chicken soup
1 cup sour cream
2 tbsps parsley  (chopped)
Method:
Saute onion in m argarine .
S tir in beef and cook until 
crum bly, stirring  m eanwhile. 
Sprinkle in flour. Add spices, 
parsley  and m ushroom s. S tir 
and cook slowly for 5 m inutes.
Add soup. S im m er uncovered 
for 10 minutes.
Add sour cream  and h ea t 
through.
PIG-IN-A-POKE
Serves 6 people 
Subm itted by Sylvia J .  F e r­
guson, P.O. Box 226, Ashcroft,
■■ B.C.
6 thick pork chops 
2 tbsps. m argarine  o r  cook­
ing oil
6 medium sweet potatoes 
I (fresh)
! 3 ta rt apples, peeled, cored
and thick sliced 
6 medium onions (peeled and 
sliced)
1% teaspoons salt 
V4 teaspoon pepper 
1/2 teaspoon thym e '
• Brown pork chops lightly in  
m argarine in skillet. T ear off 
large squares of heavy duty 
foil, m aking one poke per per­
son. In each, cen tre  a  pork 
chop.
Add to each “ poke”  3 thick 
slices of apple, sliced sm all, 
sweet potato, th a t have  been 
peeled; and sliced onion. Sea­
son with salt, pepper and 
thym e. Bring foil up over food; 
seal into packages by double 
folding edges together.
P lace chop-side up on grill 
and broil over m edium  heat for 
one hour. Turn once. This is 
for outside grill, bu t can be 
done in oven as well. I keep 
several at hand, as having 
guests, m ust alw ays be ready , 
and with a fam ily this works as 
well.
LIVER PUFFS
Submitted by M rs. F . Steph­
ens, 1368 M ountain View St., 
Kelowna..
Ingredients:
1% lbs. liv^r 
3 onions 
1 egg
1 cup cracker crum bs 
1 cup hot w ater 
little fat 
1 tsp. salt 
Method:
Sim m er the liver in w ater un­
til firm , then grind liver and 
onions, add egg, c r a c k e r  
crum bs and salt. ' Add hot w at­
er, nnd blend m ixture thorough­
ly. Shape into balls and fry  in 
hot fat until brown on both 
sides.
HOT DOG PIE
Subm itted by M rs. F . Steph­






Vt cup tonialo ketchup 
2% cups w ater 
% cup flour 
% cup w ater 
5 wieners
P ie, or i>astry, biscuit dough 
Method:
Cut potaloe.s into sm all 
pieces, and carro ts  into strips. 
Slice onions, tuid cimk (Mdatocs, 
carro ts, onions, ketcliup in 2% 
cups w ater until tender. Mix 
flour, nnd rest of w ater to 
.smooth paste, aild vegetables 
nno sim m er until sauce is 
thickened. Add wieners whicli 
nro cut in half, iilaci' in casser­
ole atid cover with biscuit
dough. Set in hot oven till 
dough is nicely browned—abotit 
20 m inutes a t 425 degrees. A 
tasty  satisfying dish.
BAKED STROGANOFF
Submitted by Mrs. B . Eld- 
ridge, 1105 Hillcrest St., Kel­
owna.
2 lbs. lean beef 
2 tbsps. cooking fat or oil
1 pint sour cream  (coirimer- 
cial)
2 tbsps, dill seed
1 large onion, cut a few rings 
and chop the rest
% cup water
Flour , salt and pepper 
Trim off excess fat from beef 
and cut into 1 to 2-inch chunks. 
Dredge with flour and brown 
well with the fat in a skillet. 
Put m eat in a large baking 
dish. Discard excess fat from  
skillet but keep the brown drip­
pings. Add the water to the 
skillet and bring te a boil and
then add it to the m eat. Now  
add the sour cream , dill seed, 
chopped onion and salt and 
pepper to taste. The sauce  
should just cover the m eat. If 
it doesn’t ju st add more water. 
Stir it slightly and garnish the 
. top with onion rings. Bake in a  
very slow oven (225 to 240) uii- 









DAIRY PRODUCTSRICH  SOURCE 
OF VITAMIN “A**
Distributed in Kelowna by
ROTH DAIRYTASTY, QUICK 
SALADS
FOR HOME DELIVERY
CALL 762-2705HIGHLIGHT OF 
ANY MEAL
m 4 t i k
STU FFED  PORK CHOPS
Subm itted by Mi.-s K athie 
W iebe, 1884 Glenm ore S tree t, 
Kelowna, B.C.
6 thick pork chops 
2 cups soft b read  crum bs 
Y/a cup m elted b u tte r or m a r­
garine 
cup w ater
■ % tsp. sa lt
V* tsp. poultry seasoning o r 
• sage
2 tbsps. m inced onion 
1. Cut pocket in pork chops 
from  side next to the bone.
■ 2. Combine next 6 ingredients 
fo r stuffing. Fill pockets w ith  
stuffing. Brown chops ih chick­
en fryer over low heat.
'3: Season with salt. Add w a t­
e r, cover; cook over low h e a t 
1 hour. M ake gravy  from  pan  
drippings. M akes 6 servings)
OVEN BARBECUED 
CHICKEN
Subm itted by M rs. T illie 
C ham ings, P.O. Box 441, V er­
non. B.C.
F o r 6 to 8 servings use 5 to 
6 pounds chicken legs, b rea s ts  
and wings. D ry the pieces to  
absorb  the excess m oisture. 
D ip pieces into the b arbecue 
sauce to coat thoroughly. Ar­
ran g e  skin side down in g reased  . 
shallow  baking pan. P lace  pan 
on low rack  in very  hot oven 
(425 deg. F .) for 30 m inutes. 
T u rn  chicken skin side Up and  
b aste  with additional sauce. 
B ake 10 m inutes. B asle again  




1 teas[)pon wiiite i>epper
2 tablespoons sugar , 
■ 1 tablespoon paprika
1 cup white v inegar 
V2, cup salad oil 
4 ■ teaspoons W orcestershire 
sauce
1 clove garlic, m inced 
cup grated  onion 
% cup Heinz tom ato catsup  
Combine ingred ien ts in order, 
given. Mix well and sim m er, 
uncovered, for 10 m inutes. 
P re ss  through a fine sieve. 
M akes 2 cups.
This is  enough for 5 to  6 
pounds of cut-up chicken, and 
is i t  ever good; E very  t>it as 
ta s ty  a s  brewing it out-of-doors 
and  so convenient. I like to 
cook easily and find my oven 
m y rig h t hand.
MEAT PORCUPINES
Subm itted by Miss K athie 
Wiebe, , 1884 G lenm ore S treet, 
Kelowna, B.C.
M ix:''
.I2 ib . ham burger 
%, cup uncooked rice
1 sm all onion 
Vj tsp. salt
V4 tsp. pepper
Form  into sm all size balls. 
Pu t 1 tin (10-oz.) tom ato sOup,
IV2 tins of w ater in saucepan 
and bring to a boil. Drop m eat 
balls into the liquid and sim m er 
one hour.
B E E F  ROLL
Subm itted by M rs. K. G. 
Cooper, 1003 H arvey  Ave., Kel- . 
owna.
2 cups all-purpose floiir 
% tsp. sa lt
4 tsps. baking powder 
14 cup shortening 
’,4 cup m ilk (approx.)
1 tbsp. finely chopped onion
1 tsp. W orcestershire sauce 
14 tsp. salt
Vs tsp. pepper 
V'4 cup gravy
2 cups finely chopped left­
over beef o r o ther m eat
Sift d ry  ingredients and  cu t 
in  shortening; add m ilk to  
m ake soft dough. K nead slight­
ly; roll to V4 inch thickness. 
Combine m eat, onion, W orces­
te rsh ire  sauce, sa lt, pepper and  
g ravy ; sp read  on b iscu it dough; 
roll up like jelly roll. Cut in T  ■ 
inch slices and place cut side 
down in oiled shallow pan. Bake 
in hot ovon 450 degrees F . 
about 15 m inutes. Serve w ith 
additional g ravy . Serves 6.
TURKEY CRUNCH- 
CASSEROLE
Subm itted by M rs. F . Steph­
ens, 1368 M ountain View St., 
Kelowna.
Ingred ien ts:
1 cup of diced roast tu rkey  
V2 cup c ream  m ushroom  soup 
V2 cup m ilk
IV'2 cups crushed potato chips
2 tbsps. g ra ted  cheese (op­
tional)
L ittle salt 
M ethod:
Combine turkey , m ilk  and 
soup and salt. H eat. P lace  1 
cup crushed  potato chips in a  
1-quart casserole. P our over 
these the cream ed  turkey , and  
cover w ith the rem aining potato  
chips. Top with cheese, and  
bake in a. m oderate oven 350 
degrees for about 20 m inutes.
I
MEATBALL CASSEROLE
Subm itted by M rs. B. Billis, 
R .R . 3, Kelowna, B.C.
Ingred ien ts:
2 lbs. ham burger
2 eggs
Vb cup soft b read  crum bs
2 tablespoons d ry  onion soup 
m ix
salt and pepper to  ta s te
V4 cup uncooked rice  
tom ato juice
M ethod:
Mix ham burger, eggs, b read  
crum bs, soup m ix, sa lt and  pep­
p e r  thoroughly.
Shape into balls and  brow n in 
frying p an . When nicely brown­
ed  drain  off fa t. P lace  m ea t­
balls in  la rg e  cassCrole. Sprin­
k le  the r ic e  over m eatlw lls and 
cover with tom ato juice. C4x)k 
in  m oderate oven fp r 1 hour.
TURKEY OR CHICKEN 
IN POTATO NESTS
Subm itted by M rs. A. M. An­
derson, 359 B urne Avenue, Kel­
owna.
Bake la rg e  potatoes cu t in 
h a lf lengthwise. Scoop out and 
half fill the  shell w ith c ream ed  
tu rk ey  o r chicken. M ash and 
season the  potatoes. P ile  on 
top  of m eat. P u t in hot oven 
and  brown.
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INNOVATION THE SPiCE OF COOKING
OVEN BARBECUED 
SHORT RIBS
Subm itted by M rs. B. E ld- 
ridge, ,1105 H illcrest St., Kel­
owna, B.C.
2 lbs. beef short ribs
% cup Burgundy o r som e oth­
e r  red  dinner wine
1 8-oz. can  tom ato  sauce
1 tsp. salt
1 pkg. Lipton onion soup
2 tb sp s, wine v inegar
1 tbsp. prepared  m u sta rd  
D ash of cayenne pepper
T rin i som e fa t from  short 
r ib s , rub  hot skillet w ith it. 
Brow n ribs slowly on all sides; 
d ra in  off fat. Combine a ll oth­
e r  ingredients. P ou r over ribs. 
Cover tightly. Bake in  slow 
oven (300 F .) Vz to  2 hours, o r  
un til m ea t is tender.
DEVILLED MEAT M U FFIN S
Subm itted by M rs. K. G. 
Cooper, 1003 H arvey Ave., Kel­
owna.
1 lb. ground lean  beef 
1 cun soft b'-pa'l crum bs
1 tsp . d ry  m ustard
2 tbsps. p repared  horserad­
ish
2 tsps. chopped onion 
i  tsp. W orcestershiie sauce 
1 tsp. salt 
y% tsp . pepper 
% cup m ilk
Combine all ingredients and 
m ix well. P u t into 8 oiled muf­
fin pans and bake in 350 de­
grees F . oyen for 40 m inutes. 
Rem ove from  pans and reserve  
liquid for g ravy . M ake gravy  
as follows:
4 tbsps. flour 
1% cups m ilk
Salt and pepper 
Liquid from  muffins 
M ix the  flpur and a  little  of 
the m ilk to a  smooth paste, add 
rem ain ing  m ilk  and ju ice from  
pans and cook until smooth and 
thickened.
WELSH HELD OUT
W ales was not successfully 
united with England until 1536.
W inner of the i>nrly of the 
y e a r conte.st sponsoied by a 
leading mngnzino w as 18-yoai^ 
old Linda EULs of Hou.slon, 
T exas, who hns been cixiklng 
since she wa.s 10 nnd try ing  
out new reciiH-'s on her friends
ever since she can rem em ber. 
Iimoviition is the spice of life 
sh e  s a y s ,  ns she takes a pizza 
siiell from the tnlOe nnd pre- 
parc'-; a .'iice+l Iinlian m eat 
buuce for n pi//.u iiarly .
TROPHY JEWELLERS Ltd
The most beautiful gifts under the tree on Christmas 
are chosen here. Rely on us fpr the besL
■ V
Our Service Department:
Watch Repairs —  Ring Repairs —  Engraving. 
Rings Cleaned and Checked Free of Charge












THE MOST E lECAIST GIFTS 
CHHISTMASl
Dial 2-4620531 Bcmnrd Ave.
. f- V i I
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Subm itted  by M rs. K. G. 
Cooper, 1003 H arvey Aye., Kel­
owna.
2 cups hot riced  potatoes.
2 tbsps. bu tter 
y* tsp. g ra ted  onion 
% tsp. salt 
% tsp . pepper 
,y4 tsp .-ce le ry  sa lt 
1 tsp. chopped parsley  
1 egg yolk
Corn flakes slightly crushed. 
Mix a ll together arid beat 
thoroughly. Shape intp cylin­
ders; roll in corn flakes. P lace 
on an oiled dish qpd heat in 
oven a t 375 degrees F . for 10 - 
15 m ins. G arnish  and serve.
TOMATO SOUP
Subm itted by M rs. A, M. An­
derson, 359 B urne Ave., Kel­
owna.
12% lbs. tom atoes, 6 onions, 
1 bunch celery , 1 bunch p a rs­
ley, 2 bay leaves, 8 whole 
cloves.
Boil above fo r about 2 hours. 
S train  and add  % cup sugar, V\ 
cup salt, % lb. b u tte r, V4 tsp. 
cayenne, % cup flour.
Sift flour, salt, sugar togeth­
er. Melt bu tter and s tir  in the 
dry  ingredients; then pour on 
som e of the strainpd liquid. 
Add to the re s t of the liquid and 
boil until thick and smooth.; 
P our boiling hot into hot steril­
ized jars .
P rocess 20 m inutes in the hot 
w ate r bath. When serving, use 
one cup of this tom ato  soup to 
th ree  cups milk.
RIGE AND STRAWBERRIES
I qu:
food exhibit in Copenhagan a 
D anish youngster enjoys a del­
icious dish of rice  pairfait. Rice 
and straw berries m ake a, p er­
fect pair.
TOP-STOVE MEAT LOAF
Subm itted by Miss K athie 
Wiebe, 1884 Glenm ore S treet, 
Keiowna, B.C.
1 can tom ato soup (10-oz.)
IVz lbs. ground beef 
% cup fine d ry  b read  crum bs 
1 egg
Vj  cup finely chopped onion
1 tsp. sa lt 
Generous dash  pepper 
T  tbsp. shortening 
p4 cup w ater
% to 1 tsp. horserad ish  (op­
tional)
Mix thoroughly % can soup 
with next 6 ingredients.
Shape firm ly into two loaves. 
In  frying pan brown on both 
sides in shortening. Cover; 
cook over low hea t for 25 m in. 
Spoon off fat., Top with rem ain­
ing soup and w ater (horserad­
ish  if desired). Cook uncovered 
10 min Make’s 6 se»-vings.
GROUND B E E F  CASSEROLE
Subm itted by M rs. R. D. M or­
ris , 1916 Bowes S treet, Kelowna.
IVa lbs. ground beef, brown 
thoroughly and put in a good 
size casserole. 2 to 3 tbsps. 
bu tte r in a pan. Saute 1 large 
onion chopped and 1 cup diced 
celery. Then add 2 tbsps. flour, 
1 tsp. salt, 1 tsp. sw eet Basil, 
s tir in around vegetables, then 
p lace over m eat. 20-oz. stewed 
tom atoes, 1 tsp. W orcestershire 
sauce, 1 cup kernel corn.
Topping 
• IVj cups all-purpose flour 
3 tsps. baking powder 
V4 tsp. salt
2 tsps. poppy seed 
G rated  onion to ta s te
3 tbsps. cooking oil 
% cup milk
Drop dough into bu ttered  
crum bs, place on casserole. 
B ake 375 for SO to 40 m inutes.
Thinking of changing
your hair
We'll create a new you in only 10 minutes!
Our friendly operators 
will give your hair an 
exciting new color with 
our new color machine in 
A just 10 minutc-s.
9 friendly stylists to 
serve you.
Dial
76 2 -2 0 3 2
for nppoinimcnt





you had an 
extension
How many times have you had to drop 
everything (or hang on to something) 
and tear all through the house just to 
answer the phone? Chances are if 
you’re like most women (with one 
phone) it happens often. You can stop 
this inconvenience. Most housewives 
have, with an extension telephone! 
There’s no installation charge and it 
costs only pemiies per day.
Our business office staff will 
be glad to help you. 
Just Dial 762 -4100 .
Exciting colored telephones are also 
available for that "just right touch"  
,  . . at a slight additional charge.
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Favorite Recipes Submitted By
MEAT DISHES
CHEERT-O
Combine 1 cup diced cooked 
Chicken, % cup chilled cooked . 
^ z e n  p e a s ,. Va can  chilled can­
ned  c ran b erry  jelly  (cut into 
sm all cubes) and  enough salad  
d ressin g  to  m oisten. Serve on 
le ttuce .
TENDERLOIN CASSEROLE
In  w ell g reased  casserole 
p lace  3 m edium  sliced potatoes, 
sp rink le  w ith sa lt and p e i ^ r ,
nearly cover with milk.
Over this place a dressing of:
1 cup moistened bread 
crumbs
1 sm all onion chopped 
V* tsp. sage
2 tbsps. shortening
salt and pepper to taste 
On top of this place frenced  
tenderloin.
C over and  bake —> about 1% 
hours a t  350 degrees.
ECONOMY MEAT LOAF
% pound ground beef 
5 slices of wholew heat b read  
(buttered)
m edium  onion (diced) 
tsp . dripping
egg (beaten) and about 2 
tbsps. cold w ater 
i  tsp. thym e 
sa lt and pepper to taste  
D ice the b re a d  and m ix w ith 
fork into the m ea t, add the re s t 
of ingredients and  form  into 
loaf shape. W rap in foil and  
p lace in  m odera te  oven (350 d e ­
grees) for about 30 mins.
This m eat loaf w as very  pop­




ROAST B E E F  HASH
2 cups ground le ft over beef 
(roast)
2 cups chopped cooked pota­
toes
1 medium onion chopped
2 tbsps. o f bacon dripping 
sa lt and  pepper
Combine ro a s t beef, potatoes, 
onion, pepper and  „salt. H eat 
bacon dripp ing  in heavy  pan, 
spread  h ash  evenly and pack 
down lightly , cook oyer low 
heat tw enty  m inutes. Hash 
should be beginning to  brown, 
then cook until well brow n an­
o ther 15 m ins., tu rn  ou t on 
plate and serve.
EASY-DOES-IT
1 cup d iced  chicken (cooked), 
V i  cup finely sliced celery, 1 
tbsp. la r t  d r  sw eet pickle re l­
ish (or 1 sliced  pickle), m oisten 
with F ren ch  dressing . Combine 
with m ayonnaise.
B E E F  AND R IC E SU PPER
F ry  in la rg e  pan:
Va cup chopped onion 
% cup chopped celery  until 
tender in 
2 tbsps. heated  shortening ; 
Add and  m ix  thorough! • ;
1 pound m inced lean '■ . f 
1 can  (20 dzs.) tom atoes 
% cup w ater
1 tbsp . p rep ared  m ustard  
1 tsp. sa lt 
V/B tsp. pepper 
■ 5 tbsps. uncooked rice 
Cover and sim m er 45 m ins. 
s tirring  occasionally  w ith a fork 
and adding w ater if required .
BREADS AND MUFFINS
NUT AND FR U IT  BREAD
1% cups flour 
4 tsp . baking powder 
% tsp. salt 
% cupi white sugar 
1 ,cup seedless ra isins or 
chopped dates 
V'4 cup chopped nuts 
1 tbsp. g ra ted  o range rin d  
1 egg w ell beaten
1 cup m ilk
2 tbsps. m elted  bu tte r o r 
shortening
G rease  an 8 x 5 x 3 ” or 9 x 5  
X 3 ” loaf tin  thoroughly. _ 
M easu re  flour w ithout sifting 
into m ixing bowl baking powder 
and salt. Add sugar, nuts, ra is ­
ins o r dates, o range rind, m ix 
well. B eat egg and add m ilk 
and m e lted  b u tte r or shorten­
ing, then add to flour m ixture 
and mix ju.st until blended. 
Turn into g reased  loaf tin and 
allow to stand  for 20 m ins. B ake 
a t 350 degrees for 55 to  60 rnins. 
in cen ter of oven on m iddle 
rack ,
T u rn  out on w ire rack  and  
cool for severa l hours before 
slicing, 
servings.
BUTTERM ILK RAISIN LOAF
3 cups sifted all-purpose 
flour
% tsp . salt
tsp . baking soda 
2 tsp. baking powder 
1 cup well packed brown 
sugar
1 cup coarsely  chopped w al­
nuts
V) cup seedless raisins
1 ogg
2 tbsps. m olasses 
I '-j cups bu tterm ilk
3 tbsps. b u tte r  m elted 
M ethod:
Sift together sifted flour, sa lt, 
baking soda nnd baking* ik>w- 
d c r, using a fork, stir in brow n 
su g ar, w alnuts and raisins. 
B e i t  egg until it  is thick nnd 
len .on colored. S tir in m olasses 
and butterm ilk , m ake a well in  
cen tre  of flour m ixture and  
pour in bu tterm ilk  m ixture nnd 
m elted  bu tter. S tir ju s t enough 
to  blend ingredients, do not 
beat, the m ix tu re  will be v e ry  
th ick , si>oon m ixture into well 
g reased  9 x 5 x 3 ”  loaf pan m ak­
ing a slight hollow in cen tre . 
Let s tand  20 m ins. before bak­
ing B ake in oven 350 degrees 
for alxnd 60 m ins. or until cake  
te s te r  com es ou t clean. U n­
mold on w ire, rack , .cool. Serve 
b read  w arm  or cold, spread  
slices w ith a  m ix ture  of bu tter, 
brown su g a r and finely chopped 
raisins, to slice thinly for sand­
wich m aking  it  is b e tte r  to use 
day old b read . Loaf is a  tas ty  
accom pan im ent for fru it salad. 
T ry  it sandw ich style filled with 
peanut b u tte r, hOney, cream  
cheese or m arm alade .
A P P L E  M UEFINS
1 Vi cups flOur 
% cup sugar 
2 tsps. baking pow der 
Vi tsp. sa lt 
V- cup shortening 
1 egg
% cup of milk 
% t.sp. vanilla 
1 cup chopped apples 
l i  t.sp. cinnam on 
Mix shortening and sugar, 
add egg, then mix in flour to 
which has been added the bak­
ing pow der, sa lt and  cinnam on 
alternate ly  with the m ilk, add 
vanilla then add the apples. 
Turn into m uffin tins, add a 
little su g ar before baking on 
top of each  muffin. M akes 12 
large m uffins or 18 .small (.no.s.
LONDON BROIL
1 flank steak , b rush  on both 
sides w ith sa lad  oil
Broil on one side, tu rn  until 
done to a  desired  doneness. 
M eantim e c ream  together:
2 tbsps. b u tte r  o r m argarine  
1 tsp. lem on Juice
1 tbsp. c h o p p ^  paursley 
P lace broiled flank on p la tte r
and with p arsley  b u tte r  serve 
hot. '
BARBECUED SHORT RIBS
3 lbs. sh o rt rib s , cu t into 
serving size pieces 
paprika
2 tbsps. fa t
; cup finely  chopped onion 
% cup finely chopped celery
1 sm all clove garlic , m inced
2 tbsps. co rn  sta rch  
% cup w a te r or b ro th
1 can tom ato  sauce or soup 
Vis tsp. sa lt 
Va tsp. pepper 
Vs tsp. allspice
1 tbsp. p rep a red  m usta rd  
1 tbsp. v inegar
Hot b u tte red  noodles 
Method:
Sprinkle sho rt rib s generously 
w ith paprika . M elt fa t in heavy  
skillet over low to m edium  
heat. Add rib s to hot fa t and 
brown them  well on all sides, 
rem ove from  skillet. Add onion, 
celery and  garlic  to rem aining 
fa t in skillet, cook slowly over 
Tow heat, s tirrin g  frequently  for 
3 to 5 m ins. o r until vegetables 
are tender. S tir in  rem aining 
ingredients except noodles. Mix 
well and add  ribs. B ring to 
boiling point then lower heat, 
cover, and sim m er ribs for IVz- 
2 hours or until rib s a re  fork 
tender. Serve o v er hot noodles. 
Serves 4.
HAM AND SCALLOPED 
POTATOES
IV2 cups diced cooked ham  
4 m edium  potatoes (4 cups 
sliced)
2 tbsps. flour 
Vfe tsp. pepper
IV  ̂ tbsps. bu tte r o r m argarine  
2 cups m ilk 
2 tsps. s a lt or to ta s te  
Method:
W ash potatoes, p a re  and slice 
thin. Com bine flour, sa lt and 
pepper. P u t a th ird  of the  pota­
toes in b u tte red  XVz q u a r t cas­
serole. Sprinkle w ith half of the 
flour-salt m ix ture . Add half of 
the ham . Cover w ith second 
third of the  potatoes then re ­
maining ham  and  potatoes. 
Sprinkle rem ain d er of flour-salt 
m ixture on top of potatoes. Dot 
top with b u tte r. P ou r m ilk over 
all. Bake in oven 375 degrees 
1 hour or until potatoes are 
tender and  brown- on top. 4 
servings.
MOCK DUCK
Take a good piece of upper 
round steak , m ake a  dressing 
as for poultry , spread  over 
steak. Roll up and tie with 
string. R oast in m oderate oven 
until done.
HAM AND FOTATOES CAKES
1 cup chopped cooked ham  
1% cups c h o p p ^  cooked po ta­
toes 
1 egg bea ten  
Vz cup m ilk 
1 tbsp. m d te d  bu tte r 
sa lt and  pepper to ta s te  
Mix toge ther and  cook like 
pancakes. G arn ish  each  cake 
with slice of tom ato  and  p a rs ­
ley.
CASSEROLE D INNER 
1 pkg. noodles 
1 can  corned beef 
% cup chopped onion 
1 can  c ream ed  chicken soup 
1 cup m ilk
1 cup b u tte red  c ru m b s 
M ethod:
Cook noodles in  Ixiiling salted  
w ater, d ra in  and  rinse.
In  g reased  cassero le  place a l­
te rn a te  lay e rs  of noodles, beef, 
and onion, m ix  together soup 
and m ilk, pour over.
Top' w ith b u tte red  b read  
crum bs, and  bake a t  345 de­
g rees for 1 hour. Serves 6 - 8 .
FORK CASSEROLE
P u t % cup of uncooked rice  
in casserole. Cover w i t h  
sliced onion, then  lay e r of pork 
chops and ano ther lay er of 
sliced onion.
Pour over one can of tom ato  
soup.
B ake in 350 degrees for 1 
hour. , “
MISCELLANEOUS
M OTHER’S BAKED BEANS
2 cups white beans w ash 
beans well 
Vz. teaspoon baking soda 
4 cups w a te r •
P lace  in big isaucepan and  
boil, adding w ater if needed un­
til besms a re  tender.
G rease baking dish.
M ix tender beans w ith 2 tsp . 
sa lt, 1 cup of brow n sugar, 1 
tsp. d ry  m ustard , 2 tbsps. vin­
eg ar, 1 can  of tom ato  sauce, 
1 tbsp. of m olasses, 2 tbsps. of 
b u tte r. Cut up 3 o r  4 slices of 
bacon and  add enough w ater to  
cover. P u t in baking dish and 
cook for 2 hours in m edium
oven.
PE A  SOUP
Split yellow pea soup can be  
m ade in about two hours, no 
need to soak overnight:
1 cup split peas 
\V z q u arts  of w ate r from  ham  
tyjne w ith b its of ham  in it 
1 onion chopped 
sm all c a rro t chopped 
1 sta lk  of celery  chopped 
piece of bay  leaf and sea­
soning
H eat w ate r to boiling, add 
peas and boil h a rd  for 1 hour. 
Add vegetables and  cook an ­
other hour. Add m ore w ater if 
needed.
SUN LIFE of CANADA’S
FAMILY SECURITY B E N E FIT
can provide the n ecessary  financial 
protection your fam ily  deserves 
a t an am azing low cost. W orth in­
vestigating? Sure is!
Call
PH IL RAMAGE 
SUN L IF E  ASSURANCE CO. OP 
CANADA 
Suite 2, 1560A W ater S t., Kelowna 
Bus. 702-4810 R es. 762-0933
all w e ask yop to do 
i s . . .
COM-TEAR̂
our service with others
Wc take care of those little extras 
that nlake your driving more en­
joyable, Try us! We think you’ll 
agree . . .  there’s none better.
Keith Hansen, Prop.
MERVYN’S
Glenmore and Bernard Dial 762-4744
BE AN ARTIST AT EYE MAKEUP
by using these E lizabeth  Arden beauty  techniques. 
Eye shadow in c ream  o r cake form , each In n whole 
p ale tte  of dqlicate to d ram atic  shades . . . C ream y liquid 
eye liner for eye-opening effects . . . and the indispensable 
m asca re tte  th a t separa tes nnd colors lashes a ll n t once. 
Come to our co.smetic d epartm en t afid discover the oyc- 






387 Bernard Ave. 762-2019




1% cups fine oatm eal 
% tsp. baking soda
2 tbsps. sugar
2 tbsps. shortening 
1 tbsps. b u tte r 
1 tsp . sa lt 
M ethod:
Combine above ingredients 
and  m ix  w ith % m ilk and  % 
w ater, m ix dough and roll out 
on pasti7  board  very  th in , cu t 
w ith cookie cu tte r and bake  in  
m edium  oven.
LEMON CAKE P IE
Line a  pie p la te  w ith good 
rich  p astry .
B ea t together: 2 tbsps. flour,
1 cup sugar, 1 tbsp. bu tter, % 
tsp. sa jt, g ra ted  rind  and  ju ice  
of 1 lem on, 2 egg yOlks (beaten).
When well beaten  add 1 cup 
m ilk, bea t again, and lastly  fold 
in stiffly bea ten  egg w hites, 
pour on top of pastry  and bake 
in m oderate oven for 35 m ins,
l e m o n  g i n g e r  c o o k ie s
1 cup soft b u tte r or shorten- 
'  ̂ ing )
% cup sugar
1 egg
2 tbsps. lem on juice
2 tsps. lem on rind  (grated)
% cup finely chopped pre-j’ 
served  ginger
3 cups sifted all-purpose 
flour
1 tsp. baking powder 
% tsp. sa lt 
1 tsp . ground ginger 
H eat oven to 425 degrees. 
C ream  b u tte r o r  shortening, 
su g ar and egg together un til 
light and  fluffy. S tir in  lem on 
juice, rin d  and  chopped ginger. 
Sift hou r, baking powder, sa lt 
and  ^ o u n d  g inger together and  
blend in. Roll dough thin—16th 
inch. Cut in  rounds and  bake  
on ungreased  cookie sheet 6 
m ins. o r  until lightly brow ned, 
m akes 6 dozen.
DREAM CAKE
1% cups flour 
% cup bu tte r
1 tsp. icing sugar
2 eggs beaten  well 
1 cup brown sugar 
1 cup coconut
1 tsp. vanilla 
% cup w alnuts
baking powder% tsp.
M ethod:
Mix firs t th ree  ingredients, 
and put in 8 x 8  pan, pa t down 
firm ly and add rem ain ing  in­
gredients. Bake in a slow oven 
300 degrees until golden brown 
and  spongy. ,
PEANUT BUTTER ICE 
COOKIES
% cup brown sugar 
Vj  cup golden syrup 
1 cup peanut bu tter 
M ethod:
M elt these ingredients, then 
pour onto 2 cups crushed corn 
flakes and 1 cup rice krispies 
crushed. P u t into 9 x 9  pan, do 
not cook, ice with chocolate 
icing.
FL U FFY  WALNUT PUDDING
% cup b u tle r or shortening 
% cup brown sugar 
1 tsp. vanilla 
1 tsp. g ra ted  orange rind  
% tsp. sa lt 
1 la rge  egg
Vj cup sifted all-inirpo.so flour 
V A  tsps. baking powder 
2% cups fine soft sta le  broad 
crum bs 
% cup chopped w alnuts 
% cup milk 
M ethod:
B eat bu tter, sugar, vanilla, 
rind , salt and egg together un­
til well blended nnd fluffy, sift 
flour, baking ixiwder, nnd add 
to  cream ed  m ixture along with 
rem ain ing  Ingredients, mix with 
vigour. Spoon into well greased 
q u a r t mold, fill full nnd 
cover tightly. Place on rack 
in large pan and add enough 
w a te r to com e halfw ay up 
mold. Cover pot, steam  IVi 
hours. Serve hot with sauce, 
m akes six to eight servings.
ENCHANTED CREAM 
SPONGE
1 cup cake flour
1 tsp . baking pow der 
V4 tsp. salt
2  eggs separa ted  
% Cup cold w a te r
1 tsp . g rated  lem on rind  
% cup sugar /
1 tsp . lemon ju ice
2 tbsps. sugar 
M ethod:
Sift flour and m easu re , add 
baking powder and  sa lt and  sift 
again , to  egg yolks add  w ater 
and  lem on rind and  b ea t until 
light and  foam y, add  sugar 
gradually , beating a fte r  each  
addition, then add  flour, in 
sm all am ounts, beating  enough 
to blend. B eat egg whites imtil 
foam y and add lem on jiiice and 
2 tbsps. sugar and  b ea t until 
stiff enough to stan d  in peaks, 
fold into the flour m ix ture . T urn  
into 2 ungreased pans (8 inch). 
Bake a t  350 for 25 m ins. Spread 
lem on cream  filling betw een 
layers.
CREAMY ANGEL TORTE
1 (8” ) angel o r chiffon cake 
1% cups m in iature  m arshm al­
lows '
% cup evaporated  milk 
1 (6, ozs.) pkg. chocolate 
pieces 
1 cup whipping c ream  
(whipped)
Cut cake crossw ise in th ree  
even layers. P u t m arsh m al­
lows, m ilk and chocolate pieces 
in a 2 qt. saucepan. S tir over 
low h ea t until m elted  and 
sm ooth. Chill. Fo ld  chocolate 
m ix into w hipped c r e a m .  
Spread  between lay e rs  and on 
sides and top of cake.
Chill about 1 hour.
ANGEL FR U IT  PUDDING
1 cup chopped d a tes  
1 cup chopped n u t m eats 
3 eggs well beaten  
1 cup sugar 
1 cup flour 
1 tsp. baking pow der 
few grains of sa lt 
M ethod:
Add sugar to  eggs and m ix 
well, add ingredients and finely 
chopped dates and  nuts. M ix 
well and pour into shallow bu t­
tered  baking dish. B ake a t 300 
degrees for 30 m ins. Cut in 
squares and serve w ith whipped 
cream . May be served hot o r 
cold, A very rich  dessert.
WALNUT SQUARES
No shortening required . These 
a re  rea lly  chewy.
2 unbeaten eggs 
1 cup nut m eats  
1 cup flour 
1 t.sp. baking powder 
1 cup dates
1 Clip sugar (% brown and 
Vj white)
Vi tsp. salt 
M ethod:
S tir dates and nuts into sugar 
and then Into eggs. Mix d ry  
ingredients and s tir  into firs t 
m ixture. P lace in a greased  
pan  and bake in m oderate  oven. 
Cut while w arm .
CHOCOLATE P E P S
2 egg whites
Va tsp. sa lt 
Vs tsp. cream  of ta r ta r  
% cup sugar -
1 pkg. chocolate chips
V4 tsp. pepperm int ex trac t 
M ethod:
P lace  egg whites a t room 
tem p era tu re  into la rg e  bowl. 
B eat until foamy, add sa lt and 
ta r ta r ,  b ea t until stiff, continue 
beating and add sugar 2 tbsps. 
a t a tim e, when very  stiff bu t 
not dry , fold in the chocolate 
chips and pepperm int, drop 
from  spoon onto heavy broivn 
paper, place on cookie sheet, 
bake in a slow over 300 for 25 
to  20 m ins. o r until slightly 
brown, rem ove from  paper 
while slightly w arm .
GOLD LAYER CAKE
2 cups sifted cake flour
2 tsps. baking, powder 
% tsp. sa lt
% cup b u tte r a t room  tem ­
pera tu re  
1 cup plus 2 tbsps, sugar
3 egg yolks 
% cup milk
1 tsp. vanilla
Combine sifted flour, baking 
pow der and salt, sift together 3 
tim es, beat bu tter until it is 
cream y. G radually add sugar 
beating  all the tim e. Continue 
beating  until m ixture is light 
and fluffy, beat egg yolks until 
they a re  very  thick and  lemon 
colored. Add to b u tte r m ixture 
and  b e a t well. Add flour, m ix­
tu re  and m ilk a lternately  and  
in sm all am ounts, beginning 
and ending with d ry  ingredi­
ents. B eat after each addition 
to blend ingredients. Blend 
vanilla  into ba tte r, then turn  
b a tte r  into two 8-inch round 1% 
inch deep lay er cake pans th a t 
have been lined on bottom s 
with w axed paper, bake  in pre­
heated  m oderately hot oven 375 
degrees for 25 to  30 iriins. o r 
until cake tes te r com es out 
clean. Allow cake lay ers  to  
cool in pans on w ire cake rack s 
for 10 to  l5  m ins., then unm old 
'  onto w ire racks and allow to 
cool com pletely. F ill and ice 
cooled cake layers w ith your 




1 cup brown sugar, packed
1 egg
% cup crushed corn flakes 
1% cups rolled oats
1 cup flour
% cup rice  flour 
Vi tsp. baking powder 
V4 tsp. soda
2 tsp. vanilla 
M ethod:
C ream  shortening and sugar, 
add egg, unbeaten and beat 
thoroughly. Sift and m easure 
flour, sift again with baking 
powder and soda. Then m ix 
with rice flour, add corn flakes 
anci rolled oats. Add dry  in­
gredients, to cream ed m ixture, 
adding m ore flour ns necessary  
to m ake a fairly stiff dough. 
Roll into tiny balls about the 
size of a w alnut, p ress flat with 
a fork, 'ake  on well greased  
cookie sheet at 350 degrees for 
10 to 15 mins.
For the best in Finishing Materials c a l l . . .
m c w o o n
SPECMALIiES
H, Graff Plywood Ltd.
Plywood Specialties has all the quality materials you need 
for doing an expert finishing job on that new room you arc 
planning. Drop in today and see, won’t yoii?
pt,\w oon
SPECiAM,lfES
H. Graff Plywmxl U d.
2030 Pandosy Dial 2-5251, 2-7317
ALMOND MACAROONS
4 ozs. su g ar 
% lb. flour
4 ozs. m arg arin e  or bu tte r 
1 egg
1 tsp. alm ond flavoring 
Method:
Rub b u tte r  into flour, add  
sugar and egg and flavoring, 
ro ll into sm all balls, dip in 
w ater, then  in sugar, p ress Vz 
alm ond on top, then bake in 
m oderate oven until done.
A PPL E  D a t e  s q u a r e s
% cup shortening 
% cup w hite sugar 
1 egg
1% cups sifted  all-purpose 
flour 
1 tsp. soda 
Vi tsp. sa lt
2 cups chopped apple 
1 8-oz. pkg. dates 
Vi cup brown sugar 
T tsp. cinnamon 
% cup chopped nuts
P ee l and  chop apples and  se t 
aside. Cut up d a te s  an d  se t 
aside. Combine shortening and 
w hite sugar and  c ream  well, 
add  one egg  and blend. S ift to­
g e ther flour, soda and  sa lt and  
add  to  egg, su g ar and  shorten­
ing m ix ture , blend together. 
Add the  apples an d  chopped 
d a te s  and  m ix . well. S pread  
m ix tu re  in  a  g reased  baking 
dish  1 1 X 7 X 1%” . C o m b i n e  
brow n Sugar, cinnam on, and  
chopped nuts and  sprinkle over 
cake, bake in 350 degrees oven 
for 35 m ins. o r un til done.
APPLIANCE 
PROBLEMS?
Don't Let it Get 





•  Ranges •W a sh e rs
•  Dryers •R efrigerators
Serving Kelowna and D istric t for Over 20 Y ears 
•  Facto ry -tra ined  M en ^  G uaranteed  Labor
ANDERSON'S 
Electrical Service Ltd.
D ial 2-3025 
Res. 3-2467
“Your G .E ., M offat and 
Inglis Service D epot” 1427 E llis St.
. . . I f s
Safe With Us!
No worries about fine furniture or fragile china when wc 
make your move! Our experts pack and move all your 
precious belongings, with great care.
Make the easy moving dcci.sion . . .
Dial 7 6 2 -2 9 2 8
CHAPMAN'S
MOVING t, STORAGE ltd .
760 VAUGHAN AVE.
“Your Allied Van Lines Agent”
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SWEET BARS AND CANDIES
COFFEE WALNUT BARS
1 cup sifted all-purpose flour 
% tsp. baking powder
V« tsp. baking soda 
% tsp. salt 
2% tsps. instant coffeie 
Va cup soft butter 
Vz cup lightly packed brown 
sugar ■
■ 1 egg , i;'
% tsp. vanilla
% cup milk
Vi cup chopped walnuts
1% cups sifted confectioner’s 
sugar
2 tbsps. hot water
Sift together sifted flour, bak­
ing powder, baking soda, salt 
and 1 tsp. instant coffee. Beat 
butter until it is  creamy, grad­
ually add brown sugar, beating 
all the tim e. Add egg  and van­
illa and beat w ell, add sifted 
flour mixture and milk alter­
nately to butter mixture, com­
bining lightly after each addi­
tion. Fold in chopped nuts, turn 
batter into greased 8  inch 
square cake pan. Bake in pre­
heated oven 350 degrees for 25 
to 30 minutes. P lace pan on 
w ire cake rack and allow cake 
to cool for at least 10 minutes, 
meanwhile combine confection­
er's sugar and remaining 1% 
tsp. instant coffee, use a fork 
to blend in sufficient hot water 
to make a rather thin frosting, 
spread on warm cake, then al­
low to cool completely. Makes 
2 dozen bars. ,
CAKES, PASTRIES, COOKIES 
AND PUDDINGS
DATE NUT PUDDING
Va cup  all-purpose flour 
1 tsp . baking powder 
% tsp . sa lt ,
3 eggs 
1 cup sugar 
2% cups chopped pitted dates 
1 cup broken w alnuts or 
pecans 
1 tsp . g ra ted  lem on rind  
(optional)
M ethod:
Combine flour, baking powder 
and sa lt in a  cup, s tir gently 
with a fork, b ea t eggs until - 
they a re  light and fluffy, grad- ■ 
ually add  sugar, beating all the 
tim e. Continue beating until 
ingredients a  r  e thoroughly 
blended. S tir in  floUr m ixture. 
Add da tes , nu ts and lem on rind , 
s tir w ell. T u rn  m ix ture  into 
g reased  9 inch square cake 
pan. Bake in  preheated  oven 
350 degrees fo r 25 to  30 m ins. 
o r until golden brown, tran sfe r 
pudding to  w ire rack  and allow 
to  cool.
PARKIN CAKE
Vi cup soft shortening 
2 eggs
1 cup m olasses 
1% cups sifted  albpurpose 
flour 
1 tsp . sa lt 
1 tsp. soda 
1 tsp. cinnam on 
% tsp . cloves 
Vi cup quick oats 
1 cup ra isins
Oven 375 degrees—grease 13 
by 9 pan.
C ream  shortening, add eggs 
bea t well. B lend in m olasses, 
sift flour, sa lt and spices into 
cream ed  m ixture, add rolled 
oats and ra isins, spread b a tte r  
in pan, bake 25 m ins. or until 
top springs back when touched, 
serve w arm  cut in squares.
LEMON COOKIES
% cup b u tte r or other short­
ening 
Vi cup sugar 
1 beaten  egg yolk 
rind and juice of 1 lemon 
3 tbsps. m ilk 
1% cups flour 
1% tsps. baking powder 
% tsp. salt
Mix together — roll and cut 
cookies and bake.
C H EESE CAKE 
Chill one la rg e  can of Pacific 
m ilk a t least 4 hours 
1 pkg. lem on Jelly irowdcr 
1 cup boiling w ater 
Dissolve nnd cool:
22 g raham  w afers, rolled fine 
Vi cup white sugar 
Va lb. m argarine  or bu tter 
Mix nnd pu t in bottom  of pan, 
reserv ing  .some for tho top:
1 cup sugar
2 tsps. vanilla
Vi tsp. lem on ex trac t 
1 la rge  pkg. Philadelphia 
cheese (% lb.)
C ream  these ingredients to­
gether. W hip milk nnd add % 
tsp. lemon ex trac t, whip until 
stiff. Add cooled Jelly, and 
cheese m ix ture , nnd whip thor­
oughly. P u t In pan , cover with 
crum bs nnd chill.
SVVEET DUMPLINGS AND 
RHUBARB
Cut rh u b arb  in  pieces and add 
som e w a te r and cook in good 
sized saucepan  until tender, add 
sugar to  taste .
M ix: .
1 cup flour
2 tsps. baking powder 
% tsp . salt
2 tbsps. of bu tter 
% cup brow n sugar 
M ake a  crum ble of these in­
gredients. Add 1 egg and . 
enough m ilk to m ake soft 
dough. Mix th is very  lightly 
w ith fo rk .. D rop by tsp. into 
boiling rh u b arb  sauce and turn  
h ea t down to low and cover 
saucepan  w ith lid. Do not lift 
lid  until 20 m ins. la te r  when 
read y  to serve  w ith whipped 
c ream  o r ice cream . Serves 
4 to  6.
I aneous
.LEMON JELLT SALAD
1 pkg. lem on jelly  pOwder, 
dissolve in 1% cups boiling 
w ater, cool, add:
% cup dry  cottage cheese 
% cup crushed  pineapple 
% cup cooked peas 
%  cup finely chopped celery 
% cup g ra ted  raw  carro t 
P u t in mould to  set, garnish 
w ith stuffed olives.
SUPPER OR LUNCHEON 
PLATE
H ot bu tte red  toast. P u t layer 
of sausage m eat on the toast. 
N ext lay er of hard  boiled eggs, 
slice. N ext a  layer of fried 
, onions or sliced tom ato, salt 
and  pepper. Cover all with a 
cheese or rich  w hite sauce, 
sprinkle with paprika, bake for 
ten  or fifteen m inutes.
CARAMEL BARS 
Caramel Sauce •
% cup brown sugar, packed
2 tbsps. butter or margarine
3 tbsps. table cream  or 
evaporated milk
% cup corn syrup
1 tsp, vanilla
Bars
2 cups brown sugar, packed 
% cup cooking oil
2 eggs
% cup chopped nuts 
Va cup halved m araschino  
cherries 
1 cup  shredded coconut
1 tsp. vanilla
1% cups cake and pastry flour
2 tsps. baking powder 
% tsp. salt
Method:
M ake ca ram el sauce by  m ea­
suring all ' ’-edients, except
1 .  . .
Cook over medium heat, stir- 
n n g  occasionally, until syrup 
reaches 234 degrees on candy 
thermoirieter or tmtil a  little 
syrup dropped into cold water
Xs. . . A lU lK i  S>Jr4.Up
is cooivuig, m ake bars.
G rease  a 10 x  15 x 1 inch bak­
ing, pan  very, generously. D ust 
! lightly with flour. H ea t oven to  
350 degrees. In a  m ixing bowl, 
blend well the sugar and oil. 
Add unbeaten eggs, one a t  a  
tim e, beating well a fte r  each 
addition. Stir in  nuts, cherries, 
coconut, vanilla and sifted d ry  
ingredients. Spi'cad b a t t e r  
evenly in p rep ared  pah.
Drizzle hot ca ram e l syrup 
over b a tte r, keeping i t  one iiich 
from  the edges, bake in  m oder­
a te  oven for about 30 minutes.- 
Loosen edges, then cool for % 
hour, cut -into fingers a n d . re - 
ihove from  pan  while still 
w arm . Cool com pletely on rack . 
T hese b a rs  a re  chewy.
MAPLE FUDGE
2 cups maple syrup 
1 tbsp. corn syrup 
% tsp. salt
% cup evaporated milk 
Ms cup chopped nuts
Method:
Combine firs t four ingredients. 
Cook to  soft ba ll stage , s tirring  
often, cool to  lukew arm , add 
nuts and b ea t until cream y. 
T urn  into g reased  pan , m ark  
w hile w arm .
PEANUT BUTTER BARS
H eat but do not boil, % cup 
w hite sugar, Vz cup w hite syrup,
1 tsp. vanilla. Rem ove from  
h ea t and add 1 ciip peanu t but­
te r  and 1 tbsp. bu tter. S tir 
well and add 2 cups corn flakes 
and 1 cup K rispies. Ice if de­
sired , or add  ra isin s, w alnuts, 
coconut, etc. P re ss  into b u t­
te red  pan and cut in  squares.
PO TA TO ES. . .  VEGETABLES
COOK AAORE QUICKLY . . .
TASTE MORE DELICIOUS 
W h e n  y o u r  cooking w a te r  Is soft  . . . 
f r e e  f rom  h a rsh ,  f lavou r-des troy ing  c a l ­
cium a n d  m ag n es iu m .
N a tu ra l  f la v o u r  
of  y o u r  f re sh  a n d  
frozen  v e g e ta b le s  
is retained, finicky 
appetites improve.
Call us to d a y  for 
a  FREE h o m o  




You can Rent an *
Aqua Soft Water k
Softener (j
1280 Ellla St. ( j
Dial 763-2010 J
V O U R  S O F T  W A T E R  H E A D Q U A R T E R S
SOUTHERN RAISIN BARS
1 cup light or dark raisins 
% cup butter or margarine
. % cups brown sugar, packed
2  eggs
1 tsp. vanilla
Va cup table m olasses
2 tbsps. orange juice or 
water
1% cups sifted all-purpose 
flour
1 tsp. baking powder 
% tsp. salt 
% tsp. cloves 
14 tsp- cinnamon 
% tsp. nutmeg 
1 cup sem i-sweet chocolate 
bits
Rinse and dry raisins, beat 
butter, sugar, eggs and vanilia 
until w ell blended. Add m olass­
es and juice, sift dry ingredi­
ents into first mixture, add 
raisins and chocolate bits. 
Spread in a greased oblong pan, 
about 10 X 15” . Bake at 350 de­
grees 25 to 30 min. Cool in 
pan, cut in bars.
CHOUOLATE HALF WAY
"  BADS'," ;
1 cup sifted all-purpose flour 
Vs tsp. salt 
Vs tsp. baking soda 
% tsp. baking powder 
% cup shortening 
V4 Cup white sugar 
V4 cup brown sugar packed 
1 egg separated  
1% tsp. water 
% tsp. vanilla
% cup sem i-sweet chocolate
pieces
Vt cup brown sugar packed
Heat oven to 375 degrees. 
Grease baking pan 12 x 8 " .-
Sift together flour, salt, soda 
and baking powder, m ix  short­
ening, V4 cup white sugar and 
V4 cup brown sugar until 
cream y. Add egg yolk, water, 
and vanilla, m ix well. Mix in 
flour mixture. Pat in  pan top 
with chocolate pieces. B eat egg  
white until stiff, then gradually 
beat in % cup brown sugar, 
spread over chocolate, bake 25 
mins. or until done. Cut at 
once, cool in pan.
I
With a New
'6 7  STEREO 2-WAY 
^  COMBINATION
From ACME Radio-TY
Ycsl Wake up to the new Philco Sound for ’67. Philco 
offers the mo.st in stereo listening, a new dimension of 
sound. You can hear it now at Acme Radio. Be sure to 
drop in soon and look over the terrific values wc have to 
offer.
Color TV N ow  on  D isolay
Wc have qualified color tcclinicians 10 serve you.
Acme Radio-TV Ltd.
Your Authorized Philco llealcr Dial 2-2841
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One thing about da ily  newspapers:
Television and radio are fine for immediate news bulletins. 
But when you want the whole story, you reach for the daily 
newspaper. And you’re in g o o d  company, because most 
people do exactly that. In a recent survey, validated by the 
Canadian Advertising Research Foundation, 55% of the 
people interviewed chose daily newspapers as the source of 
most complete information. Further, 31% regarded tele­
vision, and 49% regarded radio, as media from which "you 
must be missing a lot when you get things in such a con­
densed version."
Yes, whether it’s news of events in Southeast Asia . .  . 
Chamber of Commerce meetings in your home town . . .  or 
Sally Winter’s wedding. . .  you reach for your daily paper
to get all the details. And you get them.
The same holds true for advertising. Because they’re not 
time-bound, newspaper ads can tell you more, and you 
can read them in your own sweet time, Two good reasons 
why so many people like newspaper advertising. And 
people do. 83% in the survey said they use newspaper ads 
as a shopping guide. And 41 % find them reliable, as op­
posed to only 16 % who find television ads reliable, and 5 % 
Who rely on radio ads.
Most advertisers are aware o f these facts. Which is why so 
many use daily newspapers to tell you about their products 
and services. Smart move, when you consider it. Using 
daily newspapers, they can give you the whole story.
The Kelowna Daily Courier
COOKIES/ DESSERTS AND PIES
CARROT PUDDING
1 cup g ra ted  carro ts 
1 cup g ra ted  potatoes 
1 cup g ra ted  apples 
1 cup raisins 
1 cup curran ts
1 cup sugar (scant)
2 eggs 
sa lt
1 tsp. m olasses
2 tsp. b .e ;
1% cup flour
1 tsp. cinnam on 
1 tsp. allspice 
% tsp. soda 
yz cup shortening
Sift all dry ingredients into 
m ixture of others. P ack  into 
sealers and steam  for 3 hours 
(fill ja rs  full). Y ields 4 pts.
When using pressui’e cooker 
le t cook for 1 hour.
Serve w ith ca ram el sauce.
VEGETABLE DISHES
CARROT ROAST
% cup peanut bu tter 
% cup milk
2 cups g ra ted  raw  ca rro t 
% cup cooked rice (Vz cup of 
uncooked rice)
2 tbsps. fa t, or oil 
1 onion chopped 
1 tsp. sage ^
1 tbsp. soy flour
Mix m ilk together with pea­
nut, bu tter, a little a t a tim e, 
until peanut bu tte r is cream y 
and smooth. Saute the Onion in 
the oil until lightly browned. 
Combine the other ingredients 
and bake in a m oderate oven 
3.'iO°F. until carro ts a re  done, 




P u t in la rge  dutch oven;
2 tbsps. oil
4 large onions 
2 cans m ushroom s 
2 tbsps. g rav  king or oxo 
1 bunch celery 
1 cup cabbage 
1 tbsp. chicken seasoning 
soya sauce .
1 tbsp. Accent
Let sim m er till celery is ten­
der, add 1 can drained  bean 
sprouts, le t sim m er for ,30 m in­
utes.
Fart 2:
C ook 1% pkgs. egg noodles in 
la r g e  kettle filled w ith w ater. 
D rain and rinse thoroughly with 
cold w ater and keep w arm  in 
oven.
Toast 14 cup sesam e seeds,
Scram ble 8 eggs w ith 14 cup 
m ilk and a little salt. Brown 
and add to re s t  which is put in 
large pan in layers.
Chop green onions and sprin­
kle over top of chow mein 
noodles and serve w ith soya 
sauce and sesam e seeds.
GREEN BEAN SALAD
3 cups of sliced, cooked 
green beans
3 tbsps. chopped chives or 
green onion tops
.2  tbsps. chopped walnuts
Add chopped parsley , green. 
I^epper or nastu rtium  leaves or 
buds if desired.
Combine a ll .with m ayonnaise 
or other sa lad  dressing.
Serve on a lettuce leaf.
SUPPER DISH
1 cup onions (chopped)
1 cup celery .
1 cup m ushroom s 
Saute .
4 oz. cashews
1 cup Chinese noodles
1 cup m ushroom  soup
i  cup w ater
M ix and bake in  375 oven for
an hour.
BUTTERSCOTCH BARS
14 cup butter 
1 cup brown sugar 
1 egg
1 cup flour 
1 tsp. sa lt 
1 tsp. vanilla 
% cup nuts
C ream  softened bu tte r and 
sugar. B eat in egg. Add d ry  
ingredients, nuts and flavoring. 
Spread in a well oiled pan. 
B ake for 25 to 30 m inutes a t  
300“F .
CARAMEL SAUCE
,14, cup brown sugar 
% cup E dw ardsburg syrup 
% cup milk 
4 tbsps. bu tter
Boil until soft ball form s in 
cold w ater, bea t until cool and 
add to % cup whipped cream . 
Serve cold on hot pudding.
Special tip—m ix bu tter, and 
sugar then milk then syrup and 
boil. Do not stir.
PRUNE DELIGHT
1 pkg. lemon jello 
l  ib . prunes, CQoked, pitted, 
ground or chopped 
1 cup crushed pineapple
1 cup chopped walnuts 
M ake jello according to direc­
tions on the pkg. S tir in prunes, 
pineapple and nuts. Serve in 
sm all orange cups and serve 
w ith whipped crCam.. This des­
se r t m ay be m ade in  individual 
o r  la rg e  . molds or served in 
sm all pastry  shells. \
Because the recipe Is .ra ther 
r ich  you m ay p refer to use 2 
pkgs. of lem on jello OR you 
m ay  add another cup of crush­
ed  p in eapp le ., .
YORKSHIRE PUDDING 
(INDIVIDUAL)
% cup all-purpose flour 
% tsp. sa lt :
2 eggs
%  tsp. w hite pepper 
% cup liquid (% m ilk and % 
w ater)
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MOCK CHERRY PIE
1 cup cran b erries  
% cup seeded raisins 
I  tbsp. (rounding) flour 
pinch of sa lt 
1 cup sugar 
% cup boiling w a te r 
1 tsp. van illa  v 
Cut c ran b erries  in  half and 
add to chopped raisins. Mix 
sugar and  flour together, add to 
cranberries, stL  w ell so tha t 
the sugar and  flour a re  all 
through th e  fru it. P o u r on the 
boiling w ater, add  flavoring. 
Bake in two crusts.
P epper can be om itted if de­
sired. , ^
Sift flour iri sm all dish, add 
sa lt and pepper then liquid.
B eat by hand and  before add­
ing la s t bit b ea t in  one egg at 
a  tim e, then  add last bit if 
needed. The b a tte r  should be 
consistency of cream .
H ave m uffin tins very hot 
fore adding b a tte r . B ake in 
375 - 400 oven for 20 minutes. 






Serving Kelowna for 
oyer 16 years
527 Bernard Phone 762-3356




8 6 5  G lRm O O D AVE.
SAY SO MUCH MORE . . .  SO 
MUCH BETTER . . .  FROM
E BURNETT
M any tim es  w h en  w e  s it d o w n  to  pen o u r th a n k s  o r  g ra titu d e  
fo r a k indness th e  ap p rop ria te  w o rd s  becom e a lm ost 
im possib le  to  find.
T hat is w hen  th e  v ery  specia l lang uage  o f flo w ers  can 
e x p re ss  your fee lings ex ac tly . Depend on E. B u rn e tt 's  tra in ed  
s ta f f  to  provide th e  individual stvl^d floral a rra n g e m e n t th a t  








2 tbsps. chopped onion 
2 tbsps.oil
1 cup of thick tom ato  pulp 
1 tbsp. soy flour 
4 tbsps. whole w heat flour 
4 tbsps. food y eas t (brew ­
e rs ’ yeast, e ither flakes or 
powder)
>/2 tsp. sa lt 
i  tsp. paprika
1 tsp. sage
Saute onion in  oU, add  tom ato 
pulp, sa lt and  paprika, cook for 
a  few m inutes, add flours, cook 
until thickened. Add sage and 
food yeast, cook fo r a  m inu te  
o r two, un til flavors a re  well 
blended, rem ove from  stove, 
cool, and  store  in the  refriger­
a tor.
CREAM O F CELERY
4 tbsps. fa t, oil, etc.
V /z tbsps. m inced onion
2 cups diced celery
4 tbsps. all-purpose flour 
4 tbsps. soy flour 
4 cups m ilk 
IV2 tsps. salt
Saute onions and celery in 
oil; sim m er until tender, about, 
15 m inutes. Mix flours together, 
add to celery  and onion, m ix 
well. G radually  add milk, s tir ­
ring  constantly . Continue cook­
ing until thickened. Serve hot. 
G arnish  with chopped chives, or 
parsley , o r paprika.
RALLY ROUND VINE
ALEKSANDROV AC (AP) — 
T he week-long Yugoslav wine 
festival h ere  brought 80,000 vis­
ito rs, thousands of cheap open- 
a ir  sprees and one death  from  
overindulgence, as vineyards 
offered a ll you could drink for 
one d in a r (eight cents). T here 
w ere no c a r  accidents because 
traffic  police ra n  a cooling-off 
serv ice  in the  cells.
PEANUT BUTTER GRAVY
2 tbsps. com  oil
1 tbsp. pean u t bu tter
2 tbsps flour
2 tbsps. soy sauce 
■ 1 cup cold w a te r 
1 cup hot w a te r 
M elt peanu t b u tte r  in  the  oil 
in a  frying pan . Add flour and 
blend. Add cold w a te r and stir 
until sm ooth. Add hot w ate r 
and  soya sauce. S tir until 
sm ooth. L et cook fo r five m in­
u tes. I f  a  th in n er g rav y  is de­
s ired  add  m ore w a te r or m ilk.
PO TTED  HARICOT
One-half cup uncooked red  
kidney beans o r  pinto beans or 
any  brown beans, stew  until 
thoroughly ten d er, and  very  lit­
tle w a te r left. M ash, and  add 
the  following:
1 tsp . sage 
1 tsp . parsley
1 m ed. sized onion chopped 
very  fine
1 tbsp. oil
S tir these above m entioned 
ingred ien ts into the beans m ix­
tu re  and be su re  they a re  blend­
ed in well. H ea t for approxi­
m ate ly  10 m inutes, o r until fla­
vors a re  well blended. Add 
ju st enough b re a d  crum bs to 
th icken, but still have a  good 
sp readab le  m ix ture .
WHOLE WHEAT HOTCAKES
% cup whole w heat soaked in 
% cup w a te r a ll night 
Add % cup m ilk and b ea t in 
b lender until th ick  and  cream y. 
Add 3 egg yolks
2 tbsp^. vegetab le  oil
Vz tsp . B .P . T a rtra te d  — this 
kind has no alum  
V\ tsp . salt
B ea t egg w hites and  add  to  
re s t. , '
B ake on g ridd le  till done. 
Serves 4 persons.
BISHOP’S BRE^VD
Subm itted by M rs. iE. Hicks, 
1299 R ichter St., Kelowna, B.C. 
2tz cups sifted flour 
Vz teaspoon of salt 
2 cups of brown su g ar 
1 teaspoon of cinnam on 
Mix well, add % cup of short­
ening, p referab ly  b u tte r 
Mix well, when crum bly  m ea­
su re  out % of a  cup for 
the top 
Add to the rem ain d er:
1 teaspoon of baking pow der
1 egg, well beaten
% teaspoon of baking soda 
Vi teaspoon cinnam on 
% cup bu tterm ilk  
B eat un til sm ooth, pour in  8- 
inch pie tins, sprinkle w ith  re ­
served crum bs. B ake in oven 
350 degrees for 20 to  25 m in­
utes. Serve hot.
RAISIN BREAD
Subm itted  by M rs. G . M itch­
ell, 1272 Lawson Ave., Kelowna.
% cup m ilk scalded, to  w hich 
add:
% cup sugar 
IVa tsp. sa lt 
V2 cup m argarine  
Dissolve 2 pkts. y e a s t in :
2 tsps; sugar
,% cup w arm  w ate r 
L et rise  10 m inutes 
. 3 eggs beaten
V4 tsp. nutm eg 
Add to above liquids.
K nead in 5^4 cups flour and  
2 cups ra isins.
Let rise  2 hours. M akes 2 
large  loaves.
B ake a t 375° fo r 45 m inutes.
BR ID G E DAINTIES
Subm itted  by M rs. F . Steph­
ens, 1368 M ountain View S t ,  
Kelowna, B.C.
20 g rah am  w afers crushed 
10 m arshm allow s c u t sm all 
1 cup dates cu t sm all 
% cup w alnuts cu t sm all 
V2 cup m ixed fru it o r  cherries 
Vz cup E ag le  b ra n d  m ilk 
Roll in  two roils in  coconut. 




A SMALL DEPOSIT 
WILL HOLD YOUR
Until Your Husband 
Does Something 
U n f u r g i v e a b l e ?
. . . Like biiy you that fur you've always wanted. Gem 
Furs are excclk'nce in themselves, something you will be 
proud to wear for years to come.
P.S. Your husband will be proud too.
•  A wide selection of furs
•  Expert cleaning
•  2 locations to .serve you better





CARROT C O FFE E  CAKE
Subm itted by M rs. W. J ;  
Dealing, R .R . 2, Lum by, B.C.
Mix well:
2 cups sugar
1V4 cups vegetable oil 
4 eggs (not beaten)
Add:
3 cups g ra ted  ca rro ts  
Mix and  add: ■
2 cups flour
2 tsp. cinnam on , i
2 tsp . baking soda , '
2 tsp . sa lt 
Optional: 
i  tsp . nu tm eg 
1 tsp . cloves (ground)
1 cup  ra isin s
P u t in  g reased  9 x 1 3  cake  
p an  and b ak e  in a 350°F. oven 
for 50 to  60 m inutes.
G laze:
Vz cup brow n sugar 
ju ice of 1 orange o r I  lem on 
As soon as cake is rem oved 
from  oven, spread on the glaze.
ORANGE RAISIN M UFFINS
Subm itted by  M rs. W m. B. 
C halm ers; Enderby, B.C.
2 cups flour ,
V4 cup shortening
cup sugar
I  egg beaten
1 orange (rind  g ra ted  and
juice)
Vz cup seedless ra isins
3 tsps. baking pow der
V4 tsp. sa lt
% cup m ilk
Sift together flour, baking 
powder, sa lt and  sugar. Add 
ra isin s.
Combine well beaten  egg, o r. 
ange juice, rind  and m ilk w ith  
m elted  shortening. T prh  w et 
ingred ien ts into d ry  in ^ e d i-  
ents. Mix- only until d ry  ingre­
dients a re  dam pened.
F ill greased  m uffin pan s % 
full; B ake a t 425 degree oven 
fo r 30 m inutes.
TV COMES CHEAP
A television set runs fo r 3.8 
hours on one penny 's w orth  of 
electricity .
K elow na








“A Complete Department Store 
As Near As Your Telephone”
—Everything In Family Apparel —  Yard Goods, Notions, 
Sundries —  Electrical and Hardware Needs —  Furniture 
—  Sports Ecpiipment —  Plumbing and Heating —
REMEIMBER THIS NUMBER
7 6 2 -2 9 0 1
FO R A L t YOUR SHOPPING
JUST SAY “CHARGE IT” 
on Your ALL PURPOSE ACCOUNT
SIMPSONS-SEARS
Beriinrd Ave.
SATISFACTION GUARANTEED OR MONEY R EFU N D ED
 ̂ 1.ASAGNA
. (DeUcloos Casserole)
Submitted by Mrs. A. M. An­
derson. 359 Bum e Ave., Kel­
owna.
1 8-oz. pkg. lasagna noodles, 
cooked
1 30-oz. can Italian style . 
peeled tomatoes
2 6-02. cans tomato paste 
(one m ay be used)
1 tsp. salt \
1% tsps.O regano  
% tsp. pepper
1 tsp. onion salt , 
V4 cup salad or olive oil
T  cup chopped onions
2 cloves garlic, chopped 
(garlic salt or flakes m ay  
be used)
1 lb. ground beef 
% lb. cottage cheese 
% lb. sliced Swiss type cheese 
% cup Parm esan cheese  
(ready grated; use less) 
MeUiod: :
Simmer tomatoes, t o m a t o  
paste, salt, oregano, pepper and 
onion salt in saucepan. Fry  
onion and garlic in hot oil un­
til browned. Add tomato mix­
ture and sim m er 2 to 2% hours 
w  until thickened.
In oiled 12 x 8 x  2 inch baking 
dish, put one third of the sauce. 
Cover with half of the noodles 
that have been cooked, drained 
and rinsed, placing them  criss­
cross. ■ '
Top with one-half o f the cot­
tage cheese, half of the Swiss 
type, and; one-third Parm esan  
cheese.
Repeat, ending with sauce. 
Bake in moderate oven, 350 de- 
gi’ees for 40 minutes. Let stand 
for 15 minutes before serving. 
Makes 6 - 8 servings.
MUSHROOM RAREBIT
Subm itted by  M rs. W. J .  
Deuling, R .R . 2, Lum by, B.C.
Empty 1 can o f c r e a m , of 
mushroom soup into a pan. 
Heat and add Vz cup sliced  
olives (rinse before slicing). 
Add % lb. niild cheese and 
blend over low heat until cheese  
is melted. If mixture is too 
thick, thin it  with 3 tbsps. 
cream.
SHRIMP DIP
Submitted by Mrs. Shirley 
Dyrdal, R.R. 4, Lakeshore Rd., 
Kelowna, B.C.
1 pkg. Philadelphia cream  
cheese
% bottle chili sauce 
Vz bottle ketchup
2 large tbsps. chopped onion 
4 tbsps. chopped celery
2 tins shrimp cut up 
dash of tabasco sauce
Cream cheese w ell then add 
ingredients in above order. If 
too thick add a little tomato 
juice.
Serve with chips or any type 
of ritz.
RAW POTATO PANCAKES
Submitted by Mrs. A. M. An­
derson, 359 Burne Ave., Kel­
owna.
3 large potatoes
2 eggs well beaten \ J [ 
% cup sifted flour J
3 tsps. baking powder ' \ 
% tsp. salt
1 cup hot milk 
P eel potatoes and grate them. 
Drain off water. Add eggs, 
sifted dry ingredients and hot 
milk. Mix and fry on griddle.
Serve w ith  butter and apple 
sauce or orange m arm alade.
Meat Dish
FRANK FURtBR lliJM P S
Submitted by Mi^s. K. G. 
Cooper, 1003 Harvey Ave., Kel­
owna.
6 frankfurters 
3 cups mashed potatoes 
Salt, pepper atid milk 
^  cup grated cheese  
3 tbsps. minced onion 
Mix mashed potatoes, onion, 
salt and pepper to taste, and 
enough hot milk to make light 
ano fluffy. Simmer frankfurters 
in hot water for 5 minutes. Slit 
lengthwise, spread to form 
boats. Arrange on an oiled bak­
ing sheet, fill with mashc<l po­
tatoes. Sprinkle with cheese, 
bake in oven 425 degrees F. to 
m elt cheese annd brown lightly 
3 - 1 0  minutes. Serves 3 - 4.
OKANAGAN APPfJB CANDY
Submitted by Mrs. ; Tillie 
Cbamings; P.O. Box 441, Ver­
son, B.C.
% cu p , granulated ̂ g a r  
1 cup thick apple sauce 
1 3-oz. pkg. fruit flavored 
jelly powder 
%  C l i p  chopped walnuts 
Make sure that apple sauce 
is very thick. Combine with 
sugar in saucepan, bring to boil 
over medium heat. Boil 3 min­
utes, stirring alm ost constantly. 
Add jelly powder and stir over 
low heat until dissolved. Re­
move from heat; add nuts.
Pour into ^ e a s e d  8-inch 
square pan. Chill until firm.
Cut into squares, roll in fine 
gran u la te  sugar and let stand 
on rack at room temperature 
overnight.
Then roU again in sugar and 
pack between layers of waxed  
paper; diat is if you can keep  
it  from the fingers of the fam- 
■ 'ily.'
We like it  so much, and I 
use whatever flavor I have in 
Jello, for color the fruit fla-' 
vored, red, or cherry jello is 
excellent.
NEVER FAIL CREAMY 
FUDG E
iSubmitted by Donna Mitchell, 
a g ^  11, 1272 Lawson Ave., Kel­
owna.
1 cup white sugar 
1 cup brown sugar 
V4 cup syrup 
% cup milk 
i i  cup butter
Boil for 5 min. Then add 3 
tsp. cocoa. Boil 5 min. more. 
Remove from fire, add 1 tsp., 
vanilla, % cup chopped wal­
nuts. Beat untU mixture begins 
to thicken. Pour in buttered 
dish. Cut when cool.
GRANNY’S BREAD SAUCE 
Submitted by Mrs. A. M. An­
derson, 359 Burne A ve., Kel­
owna.
Boil a piece of onion in about 
one cup of milk. Grate or rub 
very fine, enough stale bread 
crumbs to thicken. (Do not use 
crusts). Add salt and pepper to 
taste. Take out onion before 
serving.
May be m ade an hour or so 
before serving and placed in 
pan of water on stove to keep 
hot.
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QUICK RHUBARB JAM
Subihitted by Mrs. A. M. An­
derson, ^ 9  Burne Ave., Kel­
owna.
5 cups rhubarb cut finely 
5 cups sugar
1 20-oz. can crushed pine- 
\ apple
2 pkgs. strawberry jello 
Mix all ingredients and boil
for 20 minutes. Stir in 2 pkgs. 
strawberry jello powder until 
dissolved. Pour into jars and 
seal.
CHOCODILES
Submitted by M iss Kathie 
Wiebe, 1884 Glenmore Street, 
Kelowna, B.C.
ZVz cups flour
IVi cups firmly packed brown 
. sugar 
Vz teaspoon salt
% cup margarine 
Vz cup shortening 
% cup crunchy peanut butter 
1 egg yolk, beateii 
1 tsp. vanilla
Combine—flour, sugar, salt, 
margarine, shortening and pea­
nut butter. ,
Mix—using low speed mixer 
to coarse crurhbs.
Add — egg yolk and vanilla, 
m ix well.
. Press — mixture firmly into 
ungreased 15” by TO” by 1’’ 
jelly roll pan.
Bake—at 350°F. about 25 min­
utes or until golden brown. 
Cool slightly.
Spread — w i t h  "Chocolate 
Crunch.”
Let Stand—at room tempera­
ture till chocolate hardens. Cut 
into bars.
•  •  •
come true. . .  a NEW KITCHEN from 
VALLEY costs less than you think!
Today’s kitchens are tailored to fit today’s modern living, everything handy and convenient and taking up the 
least amount of space. Find out how eaesy k  is to step into this new world of kitchen enjoyment. You can make 
your kitchen the showplace of your home •— a room your family and friends will take delight in being in. It’s as near 
as your telephone.
New from Valley
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THE
A PLEASURE IN EATING
We offer a choice of delicious foods amidst a
T h a t ' s  r i g h t ,  t h e  v e r y  n e x t  t i m e  c o m p a n y  d r o p s  
i n  u n e x p e c t e d l y  o r  m a y b e  y o u  a r e  a  l i t t l e  t i r e d  
t o  b o t h e r  w i t h  a l l  t h o s e  p o t s  a n d  d i s h e s ,  s u g g e s t  
t o  t h e  m a n  o f  t h e  h o u s e ,  h e  t a k e  y o u  o u t  t o  t h e  
L O N G H O R N  S T E A K  H O U S E .  Y o u ' l l  e n j o y  t h e  q u i e t ,  
w a r m  a t m o s p h e r e .  Y o u r  h u s b a n d  w i l t  e n j o y  t h e  
r e a s o n a b l e  p r i c e s  a n d  y o u  b o t h  c a n  b e  a s s u r e d  
o f  t h e  f i n e s t  m e a l s  p r e p a r e d  a n y w h e r e .
- -
Find out lum wonderful fine dininR can be. Dine in the Longhorn Steak House
for superbly prepared meals.
LIVE EMTERTAINMEMI and DAMCIMG . . .  Every Friday and Saturday Niglit
For Reservations Phone 7 6 2 - 5 2 4 6
In the Heart o t the Stetson Village
APPLE-O R A N G E  
MARMALADE
Subm itted  by M rs. T illie 
(3hammgs, P.O. Box 441, V er­
non, B.C.
3 oranges w ith peel
2 cups ground apples 
(peeled)
3 pounds white sugar
1 cup w ater
P u t oranges through food 
chopper. Mix and  cook all in­
gred ien ts until the  m arm alade  
je lls (about 45 m in .).
TTiis recipe h iakes about 2 to 
3 p in ts of delicibus m arm alade . 
Is  one of m y treasu red  recipes 
in  w hich I  com bine the Okan­
agan  Sunshine w ith  th a t of oim 
southern  neighbor. T astes g rea t.
SALIY'S SALLIES
BBXOWNA DAILY CODBIEK, T B E 8., OCT. 18. I W  FACE 1»A
LAMB A LA GREQUE
G ourm ets have trek k ed  to 
eating p laces in New Y ork for
decades to ta s te  la m b  cooked 
in various w ays as specialties 
of the  house. A g re a t favorite  
w ith m any  gourm ets is L am b
a  L a G recque which is served  
w ith egg lemon sauce and hot 
fluffy rice . Pim ento . stuffed 
olives also b ring  out the very  
b est in the  ragout.




"But, Granville, I  don’t  want 
him  to  baik  a t  strange men.”
h o t  MEAL TREAT FOR
YOUNGSTER’S LXJNCHBOX
Subm itted by M rs. K. G. 
Cooper, 1003 H arvey  Ave., Kel­
owna.
F ill therm os w ith  soup. Tie 
string arouiid a w iener. Pop 
into , soup and ad ju s t lid of 
therm os. The w iener w ill be 
plum p and  hot for lunch. Pack 
buttered, relish  and  m ustard  
spread  buns and crisp  salad 
foods for d ifferent lunch.
GRAPE JELLY
Subm itted by M rs. Wm. B. 
C halm ers, E nderby , B.C.
Boil 6 la rge  or a  dozen sm all 
beets until ten d er in  w ater to 
cover. D rain  and  save w ater. 
Skin and cu t up, a d d  5% cups of 
the w ater they w ere  boiled in 
and boil for 10 to  15 m inutes to 
ex trac t color. D rain .
To th e  ju ice ad d  1. pkg. of 
G rape Kool Aid and  one pkg. 
of Certo crysta ls. B ring to a 
rap id  boU stirring  a ll the  tim e, 
then quickly add 7 cups white 
sugar and  bring to  a  full rolling 
boil and boil h a rd  one m inute, 
stirring  constantly . Hemove 
from  h ea t and pour into steril­
ized ja r s  and seal.;' Store in 
cool place.
CORN AND TOMATO 
CASSEROLE
Submitted by M rs. A. M. An­
derson, 359 B urne Avenue, Kel­
owna, B.C.
H alf of No. 2 can whole-ker- 
nel corn 
H alf of No. 2 can  tom atoes 
tsp. salt 
4 tbsps. b u tte r m elted  
% cup bu tte r b read  crum bs 
% tsp. pepper
Season co in  and tom atoes. 
P our bu tter, over crum bs. Mix 
well. A rrange a lte rn a te  layers 
of buttered crum bs and corn 
and  tom atoes in uncovered cais- 
serole. Top w ith crum bs. Bake 
350 degrees, one hour.
SWISS ’N’ TUNA FILLING
, Subm itted by M rs. A. M. An­
derson, 359 B urne Avenue, Kel­
owna, B.C.
1 7-oz. tin  tuna 
1 cup diced Swiss cheese
% cup chopped ^ e e n  pepper
% Cup m ayonnaise 
1 tsp. onion salt 
% tsp. dill weed 
1 tsp. lem on ju ice or v inegar 
Combine tuna, cheeSe, green 
pepper in bowl. Mix m ayon­
naise, onion salt, dill and lem on 
juice. Toss w ith tuna  m ix tu re  
to  coat well.
M akes 2’A cups.
. . .  Submitted by
JOHNSTON REALTY
PINEAPPLES GIFTS OF THE NEW WORLD
The pineapple w as one of the 
New W orld’s gifts in 1493. Col­
um bus found pineapple grow­
ing on the Island  of G uada- 
loupe during the second of his
journeys to the New W orld—an 
e legant crem e pineapple des­
se rt is alw ays a tre a t a t  p a r t­
ies.
PEANUT ROAST DUCKLINGS
Take one family (any size), that takes pride in ownership and has a desire for the 
finer things in life. Expose pleasantly unJ for a short time to the experience and 
knowledge of a Johnston Realty consultant. Let the process continue until a 
home is found which is in the proper taste. Place the family in the home and 
heat the mixture with cither gas, oil or elect c heat. Notice especially how they 
bubble with joy. Understandably so since there’s just nothing quite like owning 
your own home and nobody quite like Johnston Realty to make the recipe
complete. Try it.
P.S. It Works Everytlme. . .  See Johnston Realty Soon
JOHNSTON REALTY
an d  Insurance A gency Ltd.
CamUntng pcanuta with 
poultry adds line flavor atn* 
autrittve olemento. The above 
iMraeo of pcamit roaat duck- 
KMgi arc M nrad  vMk peaami
broiled stuffed oranges. For 
stutttaig, mix sweet potatooa, 
salt, apple, brown sugar, pea- 
nut butter and oranga nad.
532 Bernard Ave. Phone 762-2846
*>04 t ,  « tt V  r>/\T’'nTT?w TT»t?q o r ^ .  1 8 .1 9 6 6
triti,
■ (This serves 6 -8 )
Subm itted by M rs. B. Eld- 
ridge, 1105 H iilcrest S t., Kel­
owna, B.C. ~
V4 lb, (14) vanilla  caram els 
V4 cup evaporated  m ilk or 
light c ream  
IVz cups sifted ail-purpose 
flour
2 tbsps. sugar.
% tsp. sa lt
3 tbsps. b u tte r
2 tbsps. eooking oil 
% egg (beat slightly and di- . 
vide one egg; use o ther 
half for cheese topping 
, (see below ')
2 tbsps. cold w ater
apple filling (.see below) 
cream  cheese topping (see 
below)
3 tbsps. finely chopped w al­
nuts
F irs t, in top of double boiler, 
m e lt together ca ram els  and 
m ilk. Stir occasionally and 
keep hot over hot w ater. Sift 
sifted fiour, sugar, sa lt into 
m ixing bowl. Cut in b u tte r un­
til size of peas. Add oil and 
■water to half egg and m ix. S tir 
into dry  ingredients. P ack  to­
ge ther and shape into a  ball. 
B etw een palm s, flatten  this in­
to  a  big pancake. P re ss  on 9- 
inch  pie p la te  and sm ooth to 
line plate ju s t as a  rolled-out 
p ie crust does—shaping a  high 
even edge w ith your finger tips. 
Apple F illing 
% cup sugar 
83/4 tsps (2 tbsps. plus 2% tsp.) 
flour -
1 tsp. g ra ted  lem on rind
! (from one m edium -sized 
lemon)
3 cups (w ell-packed) pared , 
sliced apples
2 tbsps, lem on juice
S tir all ingredients in sauce- 
paij over m edium  hea t until 
thickened. While w arm , tu rn  
into pastry-lined pie plate.
Cream  Cheese Topping
4 ozs. w hite cream  cheese 
(room tem p era tu re ;
V2 egg (left over from  egg 
used in pastry)
8% tsps. (2 tbsps. plus 2% 
tsps.) su g ar 
B eat together until perfectly  
smooth.
Spoon hot ca ram el m ix ture in 
stra igh t lines like 6 spokes of a 
whceV across top of filling. Fill 
gaps between “ six)kes” with 
C ream  Cheese Topping. Sprin­
kle top with chopped nuts.
Bake Vz hour a t 375 deg., hav­
ing pie on cen ter rack  in oven 
and turning it around once dur­
ing baking period. SerVe w arm  
o r cold.
PEANUT BUTTER SQUARES
Subm itted by Miss , K athie 
Wiebe, 1884 G lenm ore S treet, 
Kelowna, B.C.
Vz cup brow n sugar 
V.\ cup corn syrup 
P u t sugar and syrup  in sauce­
pan, heat until sugar is m elted. 
.Add:
1 cup peanu t bu tter 
1 cup corn flakes 
1 cup rice  krispies 
Mix well, pu t in 8-inch square 
cake pan, and put in fridge. 
When cool ice with bu tter icing.
A PPL E  SNOW WITH 
CUSTARD SAUCE
Subm itted by M rs. C harles 
Ross, Box 39, E a s t Kelowna.
1 cup boiling w ater 
1 pkg. of apple Jello
1 envelope Knox gelatine 
Va cup cold w a te r
2 Clips sweetened apple sauce 
5 eggs separated
IV i cups milk 
2 tablespoons sugar 
, 1 teaspoon vanilla 
P inch  of salt 
In  a  m edium  sized bowl dis­
solve the gelatine in  the  cold 
w ate r, then add the apple jello 
and the boiling w ater, s tir well 
until com pletely dissolved. Add 
the sw eetened apple sauce and  
se t in frig  untU it begins to  
thicken. Now pu t egg whites in  
the large  bowl of your m ixer 
and bea t until quite firm , then 
slowly add the thickened apple 
sauce m ixture. R efrigera te  for 
6 hours or over night.
To m ake the cu sta rd  sauce, 
h ea t the m ilk to  boiling in a  
double boiler, b ea t the  5 egg 
yolks with tiie 2 tablespoons 
su g ar and slowly add the boil­
ing m ilk. P u t again over boil­
ing w ater and s tir  gently until 
m ix ture  begins to  coat a  sta in ­
less spoon; rem ove from  h ea t 
qtiickly and  se t in pan  of cold 
w ater; add vanilla and pinch 
of sa lt, then  re fr ig e ra te  till 
needed.
Serves eight to  ten.
SOUR CREAM TARTS
Subm itted by M rs, B. E ld- 
ridge, 1105 H iilcrest S t., Kel­
owna, B.C.
(Like puff p a s try  b u t very  
easy  to m ake) .
P a s try :
% lb. bu tter 
1% cups sifted all-purpose • 
flour
% cup dairy  sour cream  
peach jam  
2 tsps. g ranulated  sugar 
w ater
Cut bu tter into flour as for 
pastry . Add sour cream  and 
m ix in gently with a fork. Shape 
into 2 balls and  store in refrig ­
e ra to r overnight or a t least 
eight hours.
Roll out as thinly as possible. 
Cut into 2-in.ch round o r square 
shapes. Cut a sm all hole in the 
cen ter of half the rounds and 
place these on top of the plain 
rounds.
F ill hole with peach ja m  
(about % tsp .). B rush tops w ith 
sugar mixed with a few drops 
of w ater.
Bake in a m oderate oven of 
350 degrees for 20-25 m inutes. 
Cool on a w ire rack.
Add only a few drops of w ater 
to the sugar in o rder to give a 
glazed ap p earan ce ; otherw ise 
sugar soaks into the pastry .
CHOCOLATE CRUNCH
1 cup (G-oz. pkg.) sem i-sw eet 
chocolate pieces 
% cup crunchy peanu t b u tte r 
% cup coconut
M elt — chocolate in double 
boiler.
S tir—in crunchy peanut bu t­
te r, and coconut.
Their Eyes 
Need As Close 
Attention 
as Their Diet
So no matter what your optical needs . . .  be sure and 
SCO us first. Wc assure you of fust, friendly and Individual 
service.
KELOWNA OPTICAL




F r i q i d a u e
TONY'S
FIRST Enterprise
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If you love to  cook but hate  to  clean 
then this is the answer to  your
your oven 
. .  . the
Sett Cleaning
ELEQRIC RANGE
Stubborn spatters. . .  crusted-on juices, spillings, and drippings . . .  all just disappear! No cleanser is needed! 
No more ^scrubbing! Tbe user just sets the dids. The oven is cleaned in about 3 hours by the same kind 
^  electricity that cooks the food. The specially insulated oven provents unusual heating of the kitchen 
during this cleaning. (And during normal oven cooking and baking. It keeps kitchen tmeperatures lower 
than ever). The operation cost is just a few pennies per cleaning. This range is absolutely safe and fully 
approved by Cii.A . for Canadian homes.
Talisman 30
o Fast, flamelcss Calrod Units. Trim rings 
and collector pans are removable for 
washing.
o Easy-Set Oven Timer Control. Simply 
set controls —  the timer takes over.
o  Infinite Heat Switches provide a choice 
of cooking heats.
o Large Master Oven. Cook for 2 or 22 in 
the large, family sized CGE oven.
m
SGLUm m m m
Fmmm
M & M m m
EU CTH IC W :
f f
This is it —  this is the range for you! Yes, it has the self-cleaning oven, plus these won­
derful CGE features that make you “twice .he cook” t— with a CGE range.
•  No-drip cooktop, Catches spillages and 
makes cleaning easy. '
•  Removable Oven Door. Slips off to put 
every part of the oven within easy reach. 
Chromed steel shelves slide out for 
washing.
•  Rotisseric for barbecue cooking is stan­
dard.
THE STORY OF A G REAT ADVANCE
By ra ising  the tem p era tu re  in  the oven to  approxim ately 800 degrees, food soils literally  
vanish. Around this basic  p rincip le  this new oven was designed and  engineered. New 
finishes to oven and racks, hew insulation and  an au tom atic locking device . . 
these  and m any other fac to rs had  to be worked out. R esult: a safe .dependable method 
of cleaning d irty  ovens.
SIMPLE AS ABC TO OPERATE
Set the oven control to  “ C lean” . Set the “ Stop Control”  on the  au tom atic  tim er to 
the desired  cleaning tim e. T h a t’s all!
Self-Cleaning Vent -  Priced from Just
.95$329
Easy Budget Terms Available
Be sure and see  all the other quality built G.E. Products w hile you're in Barr & Anderson's 
REFRIGERATORS -  TVs -  HI-FIs -  PORTABLES -  DISH WASHERS
Choose Yours from fhe Large Display a t . . .
BARR & ANDERSON
(Interior) Ltd.
5 9 4  BERNARD AVE. 76 2 -3 0 3 9
p \nv, D \n iT  COURIFR, TUES., OCT. 18,1966
Pies and Desserts
APPLESCOTCH PIE
Subm itted by  M rs. K. G. 
Cooper, 1003 H arvey Ave., Kel­
owna, B.C.
6 - 8  apples 
IVz cups brow n sugar
1 cup w a te r /
2 tsps. v inegar 
4 tbsps. -flour
Vs tsp. sa lt 
1 tsp . b u tte r 
1 tsp. vanilla
1 recipe plain p astry  (double 
crust)
P eel, core  and  slice apples. 
H eat ha lf of su g ar w ith w ater 
and vinegar. Add apples and 
sim m er until tender. Rem ove 
apples from  syrup. M ix re- 
: m aining su g a r w ito flour and 
salt. A dd slowly to sy ru p  and 
cook until thickened. Rem ove 
from  stove, add bu tter and van- 
illja. Line 9-incb pan w ith pas­
try . F ill w ith  apples and  add 
hot m ix ture . Cover w ith strips 
of p astry  a rranged  la ttice  style. 
B ake a t  425 degrees F . fo r 10 
m inutes, then  lower to  375 de­
grees F . and  bake for 25 m in­
utes longer.
APRICOT DELIGHT
Subm itted by M rs. A. M. An­
derson, 359 B urne Avenue, Kel­
owna, B.C.
1 pkg. in stan t lem on pudding 
powder 
1 cup aprico t nec ta r 
1 cup d a iry  sour Cream 
Blend pudding powder, apri­
cot n ec ta r and cream  w ith ro­
ta ry  o r e lec tric  beater. Spoon 
into d esse rt glasses. Chill for 
few m inutes,
M akes four servings.
BANANA SLICE ,
Subm itted by Idrs. F ra n k  
B uckley, R .R . 4, Kelowna, B .C. 
IVs cups flour 
% cup b u tte r 
3 tbsps. brow n sugar 
Mix a ll together as for pie 
c rust and pack  in  g reased  8 x 8  
pan . B ake a t  325 for 15 m ins. 
Cool. M elt % pack  of m arsh ­
m allow s over double boiler, add 
about 18 m araschino  cherries 
(quartered) and 1 large  ripe  
b an an a  (or 2 in ed iu m )'m ash ed , 
then  le t s tand  till set. P ou r 
over c rust and  cool. Ice  w ith  
b u tte r  icing.
QUICK BROWN BETTY  
APPLE PUDDING
Subm itted by M rs. C harles 
Ross, Box 39, E a s t Kelowna.
8 m edium  baking apples, 
sUced 
% CUR brow n sugar 
8 g rah am  w afers crushed  
■' fine ■ ,
'  2 teaspoons b u tte r
% cup w ater 
Cinnamon 
T ake a m edium  sized casser­
ole bu tte red  and  add 4 sliced 
apples, sprinkle half of the 
sugar, and  half the crushed 
g rah am  w afers. Sprinkle w ith 
cinnam on and  dot w ith b u tte r. 
R epeat the second layer exactly  
as the first, and  slowly pour the 
w ater into the cen tre  of pud­
ding. Cover and bake for 45 
m inutes a t 350 degrees.
S erves nicely with or w ithout 
ice cream .
PEACHES AND CREAM PIE
Subm itted by M rs. Louella 
Bouey, 750 K innear Ave., Kel­
ow na, B.C.
B ake a t  450°, 12 to  15 m in­
u tes, then  a t  250° fo r 25 to  30 
m inutes.
P re p a re  recipe for one-crust 
p astry , using nine -  inch pan. 
Do not prick  crust.
F ill and  bake a s  p er follow­
ing:
A rrange 8 to 10 peach  halves 
in pie shell cu t side up.
Combine 2 slightly beaten  
eggs and  one cup sour cream . 
Add Vi cup honey; m ix welL 
P o u r over peaches.
SprinU e with a m ixture of % 
cup brow n sugar and 2 tbsps. 
flour.
B ake until topping is golden 
brown.
(F resh  peaches m ay  be used).
OKANAGAN SUNSET APPLES
Subm itted by M rs. Tillie 
Cham ings, P .O . Box 441, Ver­
non, B.C.
4 la rg e  fully colored M cIn­
tosh apples 
Vz cup apple juice
Yellow food coloring, ju s t 
a  few drops 
% cup of O kanagan honey 
D ivide fru it into eights, disr 
carding calyx end, core and 
stem ; then cut into Vs inch 
cubes so th a t each  re ta in s its 
skin. Bake in one layer to 
w hich the colored juice has 
been added, dribbling honey 
over top, until the  apples a re  
quite soft and the golden liquid 
has been absorbed.
This requ ires a  m oderately  
hot oven, about 375 degrees F .
Top each  serving with a  la rge  
tablespoon of whipped c ream  
and garnish  each serving w ith 
Vz teaspoon of brightly-colored 
apple jelly:
This serves 4 to 5 generously, 
and is a delicious dessert. Helps
When You Think of 




Eve’s of Kelowna is rapidly gaining a reputation few 
being the focal point of fashion in Kelowna.
We have been very happy with the satisfied reports 
wc continually receive from pur ndw customers, and 
invite all to step into our new world of fashion.
MAKE A DATE TO VISIT US SOON, WE’LL 
HELP YOU BECOME FASHION PERFEC11
OF
KELOWNA
to  glorify our O.K. m arvelous 
apple crop.
You w ere  asking for Okan­
agan  rec ipes and 1 can  think of 
nothing fiber than  th is  delicious 
apple d e s s e r t
APRICOT PUDDING WITH 
C O FFE E  SAUCE 
Subm itted by M rs. K. G. 
Cooper, 1003 H aryey  Ave., Kel­
owna, B.C.
2 cups cooked aprico ts 
% cup b u tte r
Vz cup flour 
% cup brow n su g ar 
% tsp . sa lt'
3 drops alm ond ex tra c t
In  bottom  oif b u tte red  baking 
dish p lace apricots, cu t in  quar­
ters. C ream  b u tte r  and sUgar, 
add flour, sa lt and  ex trac t and  
blend well. Cover apricots w ith 
criim b m ixture. Bake a t  375 de­
grees F., for 30 m ibutes. Serve ■ 
w arm  with coffee sauce. Serves 
4 - 6 .  .
Coffee Sance 
Vz cup sugar 
T  tbsp. co rnstarch  
% tsp. sa lt
1 cup coffee
2 tbsps. b u tte r  
% tsp. nu tm eg
Mix sugar, co rnstarch  and  
salt. Add coffee (2 tsps. instan t 
to  1 cup boiling w ater.) Cook 
in  double boiler until i t  th ick­
ens. Add b u tte r  and  nutm eg. 
Cool.
Who can organize a k itc h e n ...w ith  ail th is to  sto re?
You can . . . e a s i ly .  Thanks to Rubbermaid Kitchen Organizers I
•» P te l t  O tr tM iL  O rg in i iN  tro w d id  
c t b l n i t i  lo r i i f o  i t o r i i * .  S p in s  cups I s  Iron! 
. . .  p ro tec ts  f in s  c h in s . C olor: W hits, s sn d . 
l i u ;  9 1 4 ' d ls m s ts r  i  IM *  h i | h  K M .
Tw in Tnm isW o. Revolves on b sll besring  b s s s .  
S p in s  nesded  item s up  fron t. T iered  for doubt*  
c sp sc lly . Colors: W hit* tn d  s sn d . S i te s :  lOVi*
X S y .'  high ( s s  sh o w n ).................   . f t M .
• I n g le  T u r N ts b l* !  lO M * * M '  h ig h  ( n o t  
Show n)............................................ . . . . I 1 . K
■ tersg *  T u m tsb l* . R o tsles fo r e e iy r s s c h  b sss  
c sb ln e t s to rsge. S p in s  needed  Item s to  front. 
C olor: Send . Two s i t e s :  19* n i t '  (e s  show n) 
. . . K l i .  IS H * d i s m s te r s i t* ............... K K
• I l d e - O u t  V e g s ta b I *  D r s w e r .  P r o v l d t s  
divided s to rsg e  for fru lte , v egetab les ; holds u p  
to  17 lbs. Color: S sn d . S ite :  1 9 M ' d s e p  n •*  
w ide X IM' high.. . . . . . . . . . . . . . . . . . . K I A
•I ld e -O u t D raw ers. U liilt*  sto rage  sp K *  and 
giv* added conven ience In c eb ln e ti. Drawers 
glide ou t sm oothly to  bring back of cabinet up 
fro n t, Color: S and , A villabI*  In four s l t e i i
1 9 M 'd e e p s  9 ' w i d * s 2 M 'h ig h .. . . . . . t l . K
1 9 M ' deep  x 12* w ida x 2 M ' h igh.......94.K
1 9 M ' deep  x M ' w Ida x 2 M ' h igh . . . . . . . K K
I 9 M ' d e ep  x II' w ide  x 2 M ' h ig h ....... K K
• I ld a-O u t Lid I ta s lt. O rgan lias big and  sm all 
l ld i , m uffin tins, C ushion-coated steel fram *. 
Color: S sn d , S ite :  1 9 ' deep  x 12* w ide x IM *  
high . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . M J t .
S«h all t h a u  and mors
R u b b e r m a i t d
kitohan Organlzara In our 
H ouiaw araa D apartm tuit
1567 Pandosy S t .  —  Dial 763-3111




OPEN ALL DAY SATURDAY 
1054 Ellifi Street Dial 2-2016
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BUFFET SHRIMP SALAD
Subm itted by M rs. Charles 
Ross, Box 39, E as t Kelowna.
3 large  cups cooked rice  (not 
too soft)
3 7-oz. cans cooked . whole 
shrim p
% cup finely chopped green 
onion
1 cup  finely chopped celery 
(do not grate)
%  cup thousand island  dress­
ing  . •
d ash  of s a lt and  pepper 
R inse the  sh rim p in  a  large 
sieve w ith cold w a te r an d  allow 
to  d rain . P la c e  rice  in  bowl, 
the  in stan t o r  m inute  ric e  can  
be  used. Add sh rim p , onion, 
celery  and  sa lt and  pepper and  
com bine carefully  \ritfa the  
thousand  island ' d ressing . Dec­
o ra te  w ith  p ars ley  and  whole 
sh rim p .
This sa lad  can  also b e  tu rn ed  
ou t oh a  p la tte r  of le ttu ce  a n d  
decorated  w ith sliced cooked 
eggs an d  tom ato  w edges.
Serves 8 to  10.
SUPPER SQUARE SALMON 
, DELUiaB. /
(M akes about 6 servings) 
Subm itted  by  Sylvia J .  F e r ­
guson, P .O . Box 226, A shcroft, 
B.C. ■,
3 cups com flakes
1 envelope in s ta n t m ashed  
potatoes 
1 c a n  (1-poiutd) salmcm (ap ­
prox. 2 cups)
% teaspoon sa lt 
% teaspoon pepper 
% teaspocm celery  seeds 
. % cup  Heinz T om ato  K etchup 
Va cup finely cu t parsley
4 tablespoons m elted  b u tte r 
I  ege> slightly bea ten
G rease  ah  8-inch sq u are  g lass 
baking dish. P re h e a t oveh to  
325 degrees F . m oderate .
B etw een sheets of w ax paper, 
c rush  corn  flakes m edium  fine 
w ith rolling pin. Don’t  crush  
too finely.
P re p a re  in stan t m ashed  pota­
toes according to  package direc­
tions. Or cook, m ash  and sea­
son enough potatoes to  yield 2 
cups as required . I  find the 
packaged foods b est up  here.
D rain  and flake salm on, re ­
serving the  liquid. Blend into 
the salm on, the  salt, pepper, 
and celery  seeds. S tir in all 
but Vz cup of corn flake crum bs. 
Add egg, ketchup and  reserved  
salm on liquid. Mix well. With 
fork s tir  parsley  into p repared  
potatoes.
Lightly pack  potatoes into 
baking dish. Spread salm on 
m ix tu re  on top. Sprinkle top 
w ith rem ain ing  ■ corn  flake 
crum bs. . Drizzle w ith m elted 
bu tte r. B ake in preheated  mod­
e ra te  oven for 30 to 35 m inutes. 
Cut Into 6 pieces. L et stand 
about 5 m inutes before rem ov­
ing from  pan  w ith pie server or 
b road  spatu la, to serve while 
still hot, o r serve from  the bak­
ing dish. Wc do, unless having 
special com pany.
Is delicious.
BAKED W IE N E R -PO T A T O  
SALAD
Subm itted  by Sylvia J . F e r­
guson, P .O . Box 226, Ashcroft, 
B.C.
6 cups thinly sliced potatoes 
(cooked)
2 teaspoons sa lt 
P ep p er to  ta s te , and  
% teaspoon celery  sa lt 
V« cup cider v inegar 
V« cup Cooking oU 
6 o r  m ore w ieners 
1 teaspoon p repared  m u sta id  
V« cup chopped onion 
O ver potatoes, sprinkle the 
■easonings, v inegar and  salad 
•II. L et stand 30 m inutes. A r­
range half the potatoes in large 
g reased  casserole, then w ieners, 
cu t in 1-lnch lengths. Spread 
w ith m ustard . Add onion, top 
w ith rem aining potatoes. Cover. 
Bake in m oderate oven 40 m in­
utes. Uncover for the  la s t 10 
m inutes.
I t ’s a  potato sa lad  and m ain 
dish nil In one, with a  light des­
s e r t  who could osk for m ore; 
and a  hot cup of coffee.
m m
ivXVv/Ay-
THE PERFECT CURE FOR
A Second Car.
Shopping tr ip s , tak e  th e  kids to school. Y our wife deserves a  
second c a r . Being a  tw o c a r  fam ily is easily  done these days. 
B e rt Sm ith  w ill show you how.
YOU CAN'T BEAT A
BERT SAATIH DEAL
M ost o t o u r fron t line c a rs  still have p lenty of w arran ty  left. 
F e e l fre e  to  ta k e  any  of our ca rs  to  YOUR garage . If  it’s 
fau lty  w e w ill p ay  th e  bills B E FO R E  you buy. NO A FTER  
PROM ISES.
R e p rese n ta tiv es  f o r  S ecu rity  C am pers 
an d  T ravel-air T railers
We have 14 m odels of Security C am pers to  choose from , 
sta rtin g  a t  $435.00.
We handle a com plete stock of tra ile r  and cam per p a rts . 
E asy  lift h itches, cam per jacks.
Highway 97 and Water
WHY CAN AN INDEPENDENT DEALER 
OFFER YOU THE
BEST DEAL IN TOWN?
The independent d ea le r has advan tages in your favor over
the la rg e  dealership:
1. Low overhead, low ren ts m ean  b e tte r p rices for you.
2. U sed ca rs  a re  h is business. He m akes sure they’re  good 
cars,
3. Ho is under no obligation to  push off so m any new cars  
p er m onth. T herefore is not forced to accept low grade  
cars .
Y our W ife D eserves
HER OWN CAR!
Owning a  second c a r  these days is easy  and econom ical. 
Save fam ily hassles over who gets the car. Drop in and le t 
Don show you how easy it is. -
ROOT Auto Sales
THE "NEARLY NEW" SHOP
Top Quality Pre-ow ned Clothing 
(W omen’s and  Children’s)
NEXT TO LONG’S SU PER  DRUGS - 1551 E L U S  ST, 
762-0585 — KELOWNA, B.C.
THE PALMS
RESTAURANT
T he finest in  good dining.
0PH2( MONDAY TO SATURDAY, 7 a .m . to  7:30 p.m . 
427 Lawrence 762-3220
• • r ta
1579 Pandosy St.
For All O ccasions
GARDEN GATE
Phone 762-2198
2914 South Pandosy 763-2299
PRINCE CHARLES LODGE
E x p e rt c a re  for the  convalescent an d  elderly.
NURSE IN ATTENDANCE.
924 Bernard Ave. 762-4124
CRESTWOOD LODGE REST HOME
Special c a re  for the elderly . P riv a te  o r sem i-private  room s. 
Excellent food. TV lounge, beautifu l surroundings.
MARGUERITE W HITE, R.N ., IN  ATTENDANCE 
1283 Bernard 76^4036
KELOWNA YARN BARN
LAKESHORE RD. (ncroas from  M atador Inn)
R .R . No. 4 — Kelowna — 764-4302
* AGENTS FOR STUDIO KNITTING MACHINES 
•  W OOI^ and  ACCESSORIES
Hours: Mon. th ru  Sat. 1 -  5:30 p.m . — 'Thura. ’til 9 p.m .
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Striving ahead to offer you, the ciistomer, the finest selection of appli­
ances in Kelowna, the House of Edwards is pleased to announce the 
exclusive dealership for Philco Appliances. PHILCO famous for 
QUALITY the world over. Drop out today and see what we mean. 
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CLOSED AAONDAY
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Custom 3 0 "  Electric Ranae
Featuring . . . full width control panel, Philco 
Quick set timer, lift off oven door, full width lift 
out storage drawer, picture window and oven 
light plus many more outstanding features. Only
1 8 8 8 8
Deluxe 3 0 "  Electric Range
Featuring . . . Quick set timer, hidcway Rotisscrie (optional), lift off 
oven door, picture window and oven 
light, full width lift out storage 
drawer plus many more.
Qnly /I’m2 1 8 8 8
Super Deluxe 3 0 "  Electric Range
Featuring . . . Exclusive Philco “ Broil Under Glass," Automatic Oven Timer, 
Hideaway Rotisserie, Roasl-meter, Lift-off Oven 
Door, Infinite Heat, Speed Heat Surface Elements,
Decorator finish, plus many more outstanding
features. • ................ .................- ....................  Only W.T.
2 8 8 8 ?
House of Edwards
Highway 9 7  N orth-across from Mountain Shadows 7 6 5 -5 0 3 9
